"— 1 | 
— 
= F F 4 
Ss, ' 
| > 
of p : 
, = 


The EXPERIENCED. 


Engliſh Houſekeeper, | 


For the USE and EASE of 


Ladies, Houſekeepers, Cooks, &c. 


Wrote purely from PRACTICE, 
And dedicated to the 


Hon. Lady ELIZABETH WARBURTON, 


Whom the Author lately ſerved as Houſekeeper : 


Conſiſting of near Nine Hundred Original Receipts, moſt of 
which never appeared in Print, 


PART I. Lemon Pickle, Browning 
for all Sorts of Made Diſhes, Soups, 
Fiſh, Plain Meat, Game, Made 

- Diſhes both hot and cold, Pyes, 
Puddings, &c. 

PART II. All Kinds of Confec- 
tionary, particularly the Gold and 
Silver Web for covering of Sweet- 
meats, and a Deſert of Spun Sugar, 
with Directions to ſet out a Table 

in the moſt elegant Manner and 


in the modern Taſte, Floating 
Idlands, Fiſh-Ponds, Tranſparent 
Puddings, Trifles, Whips, 3 

PART III. Picklin "Sg, Potting, and 
Collaring, Wines, Vinegars, Catch- 
ups, Diſtilling, with two moſt va- 
luavle Receipts, one for refining 
Malt Liquors, the other for curin 
Acid Wines, and a correct Lift 
every Thing in Seaſon for every 
Month in the Year. 
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To the Hovoο ABLE 
Lady Elizabeth * arburton. 


E RMIT me, 1 Madam, to 
lay before you a work, for which 
I am ambitious of obtaining your Lady- 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the art of cookery, ever fince I 
left your Ladyſhip's family, .and have 
often ſolicited me to publiſh for the in- 
ſtruction of their houſe-keepers. 

As I flatter myſelf I had the happineſs 
of giving ſatisfaction during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex be 
honoured with the favourable opinion 
of ſo good a judge of propriety and ele- 
gance as your Ladyſhip. 

I am not vain enough to propoſe 
adding any thing to the Experienced 
A 2 Houſe- 


DEDICATION. 


Houſe-keeper, . but hope theſe receipts 
(wrote purely from practice) may be of 
uſe to young perſons who are willing to 
improve themſelves. 

I -zxely on your Ladyſhip's candour, 
and whatever Ladies favour this book 
with reading it, to excuſe the plainneſs 


of the ſtyle; as, in compliance with the 
deſire of my friends, I have ſtudied to 


expreſs * ſo as to be underſtood by 


the meaneſt capacity, and think myſelf 


happy in being allowed the honour of 
fubſeribin g. 


MADAM, 


Your Ladyſhip! 8 
Moſt dutiful; 
1107 - Moſt obedient, 
And moſt humble Servant,” | 


| "ELIZABETH "RAFPALS. 


Preface to the Firſt E dition. 


HEN I reflect upon the number of 

books already in print upon this. ſub- 

ject, and with what contempt they are read, 

I cannot but be apprehenfive, that this may 

meet the ſame fate from ſome, who will cen- 
ſure before they either ſee it or try its value. 


Therefore the only favour I have to beg df 
the public is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
Lam perſuaded, if carefully followed, will. an- 
ſwer their expectations; as I can faithfully aſ- 
ſure my friends, that they are. truly wrote from 
my own experience, and not borrowed from 
any other author, nor gloſſed over with hard 
names, or words of high ſtile, but wrote in 
my own plain language, and every ſheet care- 
fully peruſed as it came from the preſs, having 
an opportunity of having it printed by a neigh- 
bour, whom I can rely on doing it the ſtricteſt 
juſtice, without the leaſt alteration. 


The whole work being now compleated to 
my wiſhes, I think it my duty to render my 
moſt ſincere and grateful thanks to my moſt 
noble and worthy friends, who have already 
ſhewn their good opinion of my endeavours to 
ſerve my ſex, by raiſing me fo large a ſubſcrip- 
tion, which far excells my expectations. I have 
not only been honoured by having above eight 
hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all their intereſt in this 
laborious undertaking, which I have at laſt ar- 
rived to the happineſs of compleating, though 
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at 


| 8-3 
at the expence of my health, by being too 
ſtudious, and giving too cloſe application. 


The only anxious wiſh I have left is, + that 
my worthy friends may find it uſeful, 

families, and be an inſtructor to e young and 
ignorant, as it has been my chiefeſt care to write 
in as plain a ſtile as poſſible, fo as to be under- 
ſtood by the weakeſt capacity. 


I am not afraid of being called extravagant, 


if my reader does not think 1 have erred on * 
frugal hand. | 


I have made it my ſtady to pleaſe both the 10 


and the palate, without uſing * things 
for the ſake of beauty. NR. 


And though J have given fone of my diſhes 
French names, as they are only known by thoſe 
names, yet they will not be found very expenſive, 


nor add compoſitions but as plain as the nature 
of the diſh will admit of. — 91 


The receipts for the confectionary are ſuch 
as I daily ſell in my own ſhop, which any Lady 
may examine at pleaſure, as I ſtill continue my 
beſt endeavours to give ſatisfaction to all who 
are pleaſed to favour me with their cuſtom. 


It may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
keeper, and had the opportunity of travelling 
with them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and a 
good cook ſo hard to be met with, put me upon 
. che art of cookery, more than 22 

I other- 
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I otherwiſe ſhould have done : always endeavour- 
ing to join ceconomy with neatneſs and elegance, 
being ſenſible what valuable qualifications theſe 
are in a houſe-keeper or cook; for of what uſe 
is their ſkill, if they put their maſter.or lady to 
an immoderate expence in dreſſing a dinner for 
a ſmall company, when at the ſame time a pru- 
dent manager would have dreſſed twice the num- 


ber of diſhes, for a much greater company, ,at 
half the coſt. ee Rr RT 


I have given no directions for cullis, as:I'have 
found by experience, that lemon pickle and 
browning anſwers both for beauty and taſte (at 
a trifling expence) better than cullis, which is 
extravagant; for had I known the uſe and value 
of thoſe two receipts when [ firſt took upon me 
the part and duty of a houſe-keeper, it would 
have ſaved me a great deal of trouble in making 
gravy, and thoſe I ſerved a deal of expence. 


The number of receipts in this book are not 
ſo numerous as in ſome others, but they are 
what will be found uſeful and ſufficient for any 
gentleman's family — neither have I meddled 
with phyſical receipts, leaving them to the 
phyſicians ſuperior judgement, whoſe proper pro- 
vince they are. 
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Deſcription 


Deſcription of the PLATE. 


HE Plate is the deſign of three ſtove-fires for the 
kitchen that will burn coals or embers inftead of char- 
coal (which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke-of the coals and 


ſteam, and ſmell of the pots and ſtew-pars ; the coals are 


burnt in caſt iron pots, flat at the bottom, with bars. 

A A, Fronts of the ſtove, 

BB, Top of the ſtove, which is covered all over with 
caſt iron. 3 

CC, Stove-pots, in which the fire is made. 

D, The form of the pot, with two vents caſt in them, 
ſix inches deep at the top, and three wide, as expreſſed at 
HH in the pot, and to let the ſmoke through at H's in 
the flues. W 


EE, Carried from the fire through the back wall to the 


kitchen chimney, as expreſſed in the lower plan. 

FF, Back wall. 

G, The chimney breaſt, betwixt which and the back wall 
the ſteam riſes, and goes off into the kitchen chimney by a 
vent made into it. | 
HH, Vents in the pot. : 

II, Draughts for the fires, and to receive the aſhes. 
The ſcale will give the dimenſions. 
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THE EXPERIENCED 


En glſh — 


hin CHAP, þ "4 
Obſerv 


HEN you 


mcke any kind of — 4 
Vis „ n vermicelli, or 
Ub rown gravy ſoup, or any other that 
Ys haverootsorherbs i in, always obſerve 
to lay your meat in the bottom of 

our pan, 2 a good lump of butter; cut the 
bs and rpots ſmall, hoy tc 0ver your wat, 
cover it cloſe, ſet it over a very ſlow fire, it 
will draw all the virtue out of the roots or 
herbs, and turns it to a good gravy, and gives 
the ſoup a very different flavour from putting 
water in at the firſt : when your gravy is al- 
moſt dried up fill 2 7 with water, when it 
begins to boil take the fat, and follow the 
directions of your receipt for what ſort of ſoup 
you are making: when you make old peaſe 

ſoup, take ſoft water; for green peaſe, hard is 
the beſt, it keeps the peaſe a better colour: 
when you make any white ſoup don't put in 
cream till you take it off the fire: — 
diſh * your ſoups the laſt thing; if it be a 

= | 5 gray 
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gravy ſoup it will ſkin over if you let it ſtand, 

if it be a peaſe ſoup it often ſettles, and the top 

looks thin. | | 

Jo make PoxTABLE Sour for Travellers. 
TAKE three large legs 'of veal, and one of 


beef, the lean part of half a ham, cut them in 


ſmall pieces, put a quarter of a pound of but- 
ter at. the bottom of a large caldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off. the 
green leaves of five or fix heads of celery, waſh 
the heads quite clean, cut them ſmall, put them 


in with three large carrots cut thin, cover the 
caldron cloſe, and ſet it over a moderate fire; 


when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, ſet it on the fire 
again, and let it boil lowly for four hours, 
then ſtrain it. through a hair fieve into a clean 
pan, and let it boil three parts away, then ſtrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep ſcumming 
the fat off very clean as it riſes) till it-looks 
thick like glue; you muſt take great care when 
it is near enough that it don't burn; put in 
Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 


and let it ſtand till the next day, and cut it out 


with round tins a little larger than a crown 
piece; lay the cakes on diſhes, and ſet. them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made ir froſty weather ; when the cakes are dry, 
put them in a tin box with writing paper be- 
I | 8 | twixt 
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twixt every cake, and keep them in a dry place; 
this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake, and a little falt, it will 
make a good baſon of broth. A little boiling 
water poured on it, will make for a 
turkey, or fowls,- the longer it is kept the 
better——N. B. Be careful to o keep turning 
the cakes as they dry. 


To make a TRANSPARENT Sour. 


TAKE a leg of veal, and cut off the meat 
as thin as you can; when you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of - ſweet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds blanched and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered cloſe, - the 
next day put it into a well tinned fauce-pan, and 
let it boil ſlowly till it is reduced to two quarts ; 
be ſure you take the ſcum and fat off as it riſes 
all the time it is boiling ; ftrain it into a punch 
bow], let it ſettle for two hours, pour it into 
a clean ſauce- pan clear from the ſediment, if 
any at the bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli 


better, boil two ounces, when enough, put it 
in and ſerve it up. 


To male a HARE 1 : 


: CUT a large old hare in ſmall pieces, and 
= it in a mug with three blades of mace,- a 
4 Bd little 


fix morels, half a pint of red wine, three 


- 
— . fa AMY a—_—. 
S 4 
- 


keep 
| don't like liver, put in criſ 


= q 
till it is ERIE — and 
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large onions, one red 8 


4 
Bae mk, two 


quirts' of water,” bake — quick oven thres 


— liver of. the h 
boiling water two minutes; . rub it 
hair fieve with the back of a wooden 
it into the ſoup with the bare or ogo 
quarter of a pound of butter, ſet it o 

ſtirring it, but don't let it bell, 
* 


red wine. This is a rich 


To nale a rich VERMICELLI Sour. 


en four ounces 
of butter, cut a knuckle ps pot fur 

of mutton into ſmall pieces, about the f 
walnuts, lice in the meat of a 


with a he | in at "I 


cu 


water, 


% 
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put the other gravy to it, ſet it on the fire, add 


to t two ounces of vermicelli, cut the niceſt + 


Er taſte, and let it boil for ſour minutes; 
if not a good colour, put in a little browning, lay 
a ſmall French roll in the ſoup diſh, pour in 
the ſoup upon it, and lay ſome of the vermicelli 
Do make an Ox CHEEK Svor, 880 | 
FIRST break the bones of an ox (cheek, 
and waſh it in many waters, then lay it in warm 
water, throw in a little falt to fetch out 
ime, waſh it out very well, then take 


f. 


: 


two ounces of butter at the 
of the 
| a ſhank 
of ham cut i celery, 
pull off the n, and 
cut them in' Car- 
rots, and | 
ſmall, and 
modera 
the virtue 
ſtren 
I have 


duced: to 
like , ſtrain and take out the meat and 


other ingredieats, put the white, part of a head 
of culery' cut in ſmall pieces, with à little 
$i B 3 32 browning 
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browning to make it a fine colour, take two 
ounces of vermicelli, give it a ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. 1 

If you would have it eat like ſtew, take up 
the face. as whole as poſſible, and have ready 
cut in ſquare pieces a boiled turnip and catrot, 
a lice of bread toaſted and cut in ſmall dices, 
put in a little Chyan pepper, and train the ſoup 
through a hair ſieve upon the meat, carrot, 
turnip, and bread, to ſerve it up. 


To make ALMOND Soup. 


TAKE a neck of veal, and the fcrag-end 
of a neck of mutton, chop them in ſmall pieces, 
put them in a large toſſing pan, cut in a turni 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it through 
a hair ſieve into a clear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your taſte, have ready three ſmall French rolls 
made for that purpoſe, the ſize of a ſmall tea 
cup; if they are larger they will not look well, 
and drink up too much of the ſoup ; blanch a 
few Jordan almonds, and cut them lengthway, 
ſtick them round the edge of the rolls ſlant- 
way, then ſtick them all over the top of the 
rolls, and put them in the tureen ; when diſhed 
up pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog : ſome French cooks 
give this ſoup the name of hedge-hog ſoup. 


To 
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To make Sour a- la- reine. 


TAKE a knuckle of veal and three or fout 
pounds of lean beef, put to it ſix quarts of water 
with a little ſalt, when it boils ſcum it well, 
then put in fix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek, and 
a little thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
fieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into a clear pan ;' boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and Jet it ſoak well ; take half a pound of al- 

monds, blanch and beat them as fine as poffible, 
| putting in now and then a little cream to pre- 
vent them from oiling, then take the yolks of 
fix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and pour it to your 
almonds, ſtrain it through a fine hair ſieve, rub- 


bing it with a ſpoon till all the goodneſs is gone 


through into a ſtew pan, and add more cream to 
make it white ; ſet it over the fire, keep ſtirring 
it till it dene ſcum off the froth as it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew pan till they are criſp, but not 
brown, then take them out of the butter, and 


lay them on a plate before the fire; and, a 


quarter of an hour before you ſend it to the 


table, take a little of the oa hot, and put it 


the turcen, put 
your ſoup on the fire, keep ſtirring. it till ready 


ta the roll in the bottom 


2 boil, then pour it into your tureen, and ſerve 
| B 4 "» 


pour it upon the pulp of the onions, boil it 
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it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds or it will 
ſpoil it, aol chad FR 


T make Onion Sour. | # | 


BOIL eight or ten large Spaniſh onions in 


it three times ; when 


milk and water, change 


they are quite ſoft, rub them 1 be a hair 
il it for 


fieve, cut kl in pieces and 
gravy, with one blade of, mace, ſtrain it, and 


gently with the crumb of an old penny loaf 
grated into half a pint of cream ; add Chyan 
pepper and falt to 4 taſte: a few heads of 
aſparagus or ſtewed ſpinage, both make it eat 


well and look very pretty: grate a ctuſt of 


brown bread round ihe edge of the Giſh. 


To make Write Onion Sour. 


TAKE thirty large 
quarts of water with a knuckle of veal, a blade 


onions, boil them in five 


or two of mace, and a little whole pepper ; when - 
your onions are quite ſoft take them up, and 
rub them through a hair ſieve, arid work half a 


pound of butter with flour in them; when the 
meat is boiled ſo as to leave the bone, ſtrain, the 


nor to the onions, and boil it gently, for h 
1 ſerve it wo with © cos me full o 
cream and a little 
9 RED 


ning, | 


4 — 1 — 4 70. af 


To 


t, be ſure you Qtir it . 


1 2 


4. 
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To ods Baown Onion Sooke "6 


KIN and cut roundways is Mees fix large 
Spaniſh onions, fry them in butter till they are 
a nice brown, and 
out and lay them on a hair ſieve to drain out the 
butter, when, drained put them in a pot with 
five quarts of boiling water, boil them one hour 
and ſtir ee then add pepper and 3 
your taſte, rub the crumbs, of a Ep, fle k 
through a cullendar, put it to the ſtir i it 
well to keep ĩt from being in Jumps, KK. boil it 
two hours more; ten minutes before you ſend ĩt 
up boat the yolks of two e EL with two ſpeon- 
fuls of vinegar and a little of the foup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chuſe it. 
N. B. It is * ** m 
four days. 


To make Gx EN W Sour. XA! 


SHELL a | pork oo peaſe peaſe and boil them 51 in 
they are fo 


Kaan water ti ft, then work them 
ough' a hair ere take the water that 


peaſe were boiled in, and put id a knut 


I? 


pe and a few beet leaves: Pot foul 
Hue more water to the meat, 
and let rye ane, hour and a 
taih the gra box bop be and. mix. 0 
— pulp, bad" Par ih BtHE juice of {pin- 
age, which muſt be beat and ſqueezed through 
a cloth, put in as navch as will make it look a 


* pretty 


tender, then take them 


AS 


| Fl, A of ham, and cut two oY 


2 


— x ¶ — —¹.— 
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pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, lice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the fize of a walnut, take a ſlice 
of bread and cut it in little ſquare pieces, cut 
a little bacon the ſame, way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in ſlices, fry it after the other, put it in the tu- 
reen with the fried bread and . bacon ; have 
} ready boiled as for eating, a pint of young 
| peaſe, and put them in the ſoup, with a little 
; chopped mint if you like it, and pour it into 
| your fnreen. 5 ee 


To make a Common PeAsE Sour. 


of ſoft water, a little lean bacon, or roaſt beef 
U bones, waſh one head of celery, cut it and put 
f it in with a turnip, boil it till reduced to two 
quarts, then work it through a cullendar with 
fi a wooden ſpoon, mix a little flour and water, 
W | wad oy it ar; * me ſoup, and rl. another 
i celery : an and ſalt ta your 
* taſte ; cut ** of . 45 ſmall dict. fry 


2 TO one quart of ſplit peaſe put four quarts 
} 


them a light brown, and put them in your diſh, 


j | then pour the ſoup upon it. 

| To make a PEAsE Sour for Lent. 

| | PUT three pints of blue boiling peaſe into 
| . five quarts of ſoft cold water, three anchovies, 


three red herrings, and two large onions, ſtick 
= in a clove at each end, a carrot and a parſnip 
1 fliced in, with a bunch of ſweet * 
| iy — 


__ 999 — —— * —— 
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them all together till che ſoup is thick, ſtrain 
it through a cullendar, then flice in the white 
part of a head of celery, a good lump of butter, 
a lietle pepper and ſalt, a flice of bread toafted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup upon it; 
and a little dried mint if you chuſe p 


Gravy Sour Zthichened with YELLOw-PtASE. 


PUT a ſhin of beef to fix quarts of water, 
with a pint of peaſe and fix onions, . ſet them 
over the fire, and let them boil gently till-all the 
Juice be out of the meat, then ſtrain it through 
a fieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and ſalt to your taſte, then put in a little celery 


and beet leaves, and boil it till they are tender. 


To make a WurTz PzAst Sour. 


TO four or five pounds of lean beef and fix 
Juarts of water put in a little ſalt, when it boils 
cum it, and put in two carrots, three whole 

onions, a little thyme, and two heads of celery, 
with three quarts of old green peaſe, boil them till 
the meat is quite tender, then ſtrain it through 
a hair ſieve, and rub the pulp of the peaſe 


through the fieve, ſplit the blanched part of 


three goſs lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew pan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 


very thin, and a pint of green peaſe, ſtew them 


a quarter 


SEES. az 


2 a large fowl, and a pound 
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a of an hour, and keep ſhaking them 
ofen about, then put in it of th op, „and 
them a quarter of an longer; then put 
in your ſoup and as much thick —— 
make jt white, keep ſtirring it till it boils, fry a 
French roll in butter a little criſp, . put it in the 
bottom of the tureen, and pour your ſoup over it. 


To make Green PAS Sour without MEAT. 


IN ſhelling your peaſe ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through a cullendar, then put the liquor 
and what you ' ſtrained through to the young 
praſe, which muſt be whole, add ſome whole 


mint, a little onion ſhred ſmall, 
IT avce-pan with near a pounl of 
_ ſhake in ſome flour, 
ep Bp M$ > Ber fryed in butter to the 
ſoup; Ns NEG i be fil WOK falt 


and herbs, when you have done fo, add the 


young peaſe to it, which muſt be half boiled 
firſt; you may leave out the flour if you don't 


like it, and inſtead of it put in a little ſpinage 


and cabbage lettuce, cut ſmall, which 2 | 


firſt fryed in batter and well mixed nn 

broth. 

Toyo make an excellent Waits Sour. 115 ; 
10 fix quarts of water put i 


and half a pound of rice, with two anchovies, 
a few corns, two or three onions,” 2 
bundle of of Reet 


KK 
* 


1 


— e 13 


un 
N N __ Tam, and your 3 
of Jordan almonds beat fine, boil it a little and 
e iu ſieve, r 
hot, and ſeadt — hs 


"To make Wuirx Sour ſecond way. 


BOIL a knuckle of yeal and a fowl, with a 
little mace, two onions, a little Pepper per and ole. 
to a ſtrong jelly, then ſtrain it and ſcum off 
the fat, have ready the yolks. of fix eggs well 


— t them in and keep ſlirring it or it will 
* put it in our diſh with boiled chicken 
and toaſted bread cut in pieces; if you do not. 


like the may put in a large handful of 
9 hour before * take it off 


the fire. 
TDo make Crxaw-Fisn Sopy. 


von. half a hundred of - freſh ed 
out all the meat, which you muſt ſave, take 
a freſh 1 lobſter and = out all the meat, which 
you mult likewiſe fave, pound the ſhells of the 
craw-fiſh and Jobſter 24 in a marble mortar, 
and boil 22 in four quarts of . * four 
pounds af mutton, a pint of green ſplit peaſe, 
apt Fes and waſhed, a large turnip, car- 

mace, cloves, anchovy, a little 
thyme, pe ye, pepper TIN ſalt. Stew them on a now 


& \ -» 


"19f<-1 


and ſhells, then ſtrain it through a fieve, and 
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fire till all the. goodneſs is out of the mutton 


ut in the tails of your craw- ſiſh and the lob- 
ter meat, but in very ſmall pieces, with the 
red coral of the lobſter, if it has any; boil it 
half an, hour, and juſt before you ſerve it up, 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times, when you put it in, 
ſend it up very hot, but, don't put too much 
ſpice in it—— YN. B. Pick out all the bags and 
the woolly part of your craw-fiſh before you 
pound them. 4 


7 make ParTRIDGE Sour. 


TAKE off the ſkin of two old partridges, 
cut them into ſmall pieces with three ſlices of 
ham, two or three onions ſliced and ſome ce- 
lery, fry them in butter till they are as brown 
as they can be made without burning, then put 


tem into three quarts of water with a few black 
pepper corns, boil it ſlowly till a little more than 


a pint is conſumed, then ſtrain it, put in ſome 
ſtewed celery and fryed bread. 


>" 


CHAP. II. 
Obſervations on DRESsING FisR. 


HEN you fry any kind of fiſh, waſh 
them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 
and bread crumbs; be ſure your dripping, 


4 | | bogs- 
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hogs-lard, or beef-ſuet, is boiling before you put 
in your. fiſh, they will fry hard and on 
is apt to burn them black, and make them ſoft; 
when you have fried your-fiſh, always lay them 
in a diſh or hair fieve to drain, before you diſh 
them up; boiled fiſh ſhould always be waſhed 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very ſlowly, and when they will leave 

the bone they are enough; when you take them 
up ſet your fiſh- plate over a pan of hot water 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour; 
ſet your fiſh- plate in the inſide of your diſh, 

and ſend it up, and when you fry parſley, be 
| ſure you pick it nicely, waſh it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
very criſp and a fine green. | 


To dreſs a TURTLE of a Hundred Weight. 


CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it, (which is the callepy 
or fowl) take out the hearts, livers, and lights, 
and put them by themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callepaſh) cut the fleſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green, (it is called the monſieur) rub it 
firſt with ſalt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 
| | wine, 
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wit, ana We quarts an gong veal „ 2 
lemon cut in flices, a bundle . 
tea {| ul of „ fix anchovies waſhed and 
picked clean, a quarter of an ounce of beaten 
mace, a tea ſpoonful of muſhroom powder, 
and half a pint of eſſence of ham if you have 
it, lay over it a coarſe ſet it in the oven 
for three hours; when it comes out take off the 
lid and ſcum off the fat, and brown it with a 
falamander. This it the bottom diſh. © 

Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and 


put them into a toſſing pan with two quarts of 


ſtrong brown gravy, a glaſs of red wine, 'and 
the blood of the turtle, a ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 


fuls of muſhroom catchup, Chyan and falt, an 


onion ſtuck with cloves, and a bunch of ſweet 


| herds; a Rade before it is e pur im mn © 
"ruffles, ſtew 


ounce of morels, the ſame of 


them gently over a flow fire for two hours; 
when they are tender, put them into another 


toffing pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 
boil, and ſerve them up.———T6: is @ corner 


diſb. 
Then take the thick or large of the fins, 
put them in a 


blanch them in warm water, a 
toſſing pan, with three quarts of ſtrong. veal 
gravy, a pint of Madeira wine, half a tea- 


| ſpoonful of Chyan, a little ſalt, half a lemon, 


a little beaten mace, a tea ſ ul of muſh- 


room youu: and a bunch of ſweet herbs ; let 
them ſtew till quite tender, they will take two 


diſh 


ESE UUEN TBP ER. 1 


ho#y at lei, then take them up inte anther 
thing , fraitt your © Ivy; und make it 

"with flour anc Butter, then put in 
pt nk ay pert of figk which oo de 
made e turtle out 
if" you catmot get Wen ones wal = 
and eight artichoke bottorgy botled ter 
cut in quartets, make theft over the fire Ser 
fix minutes then par” th half a * of thick 
creath, with the yolks of fix be 75 5 
ceeding welt, e it over the + | 
| looks thick and white,” but but do not bell; 
dich up your fins with the balls, muſhrobms, 
and artichoke-bottoms over and round them. 
—— 7995 the 2. . 

-- Then take the c Lei pair, and cut it Tike 
Scotch fry them a light brown, then 
put in a quart of veal , ftew them gen 
a little more than an hour; and to it 
the yolks of four A boited Hard, a fe mo- 
rels 4 ſcote of oyſters, thicken your gravy, it 

muſt be —_— 2 but a pretty 


dare eolour; = ties and lay 
nd it. E f ts anfoer th 
ſmall 


en take the guts, (which i iS reckoned the 


bet of the turtle) tip chem open, ſera 
1 them exceeding well, "eo chem Wi 
= falt, wath them through many waters, 
hit 
in 


anck cur them in pieces two inches lon 
ſeat” the mat vr p unch, take off 55 
tA it well, cut ieces about an 
inch broad add two 2 3 


$00 
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the fi of your turtle in it, ſet it over a 
flow I fire, "with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few. ſhalots, a little Chyan, g 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thick- 
en it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force-. 
meat balls, made as for the fins; diſh it up, and 
brown it with a ſalamander, or in the oven.— 
T his is the corner diſh. 
Then take the head, ſkin it KO WARE it in two 
e put it into a ſtew, pot with all the bones, 
carts; and lights, to à gallon of water, or 


veal broth, three or four blades of mace, one 


ſhalot, a ſlice of beef beaten to pieces, anda 
bunch of ſweet herbs, ſet them in a very hot 
oven, and let it ſtand an hour at leaſt, when it 
comes out ſtrain it into a turcen for the middle 
of the table. | 
Then take the hearts and lights, chop them 
very fine, put them in a ſtew- pan with a pint 
of good gravy, thicken it. and ſerve it up, lay 
the head in the middle, fry the liver, lay it 
round the head upon the lights, garniſh with 
whole flices of lemon. — This is the fourth 
corner diſh. 

N. B. The firſt courſe ſhould be of turtle only, 
when it is dreſſed in this manner; but when it is 
with other victuals, it ſhould be in three different 
diſhes, but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 
your turtle ** night before you want ĩt, or very 
early next morning, that you may have * your 
| iſhes 
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diſhes going on at a time. Gravy for a turtle | 
hundred weight, will ke ro legs of veal, and. | 
— 


33 


Ts dreſs a run 11 K 0 arg FR weight 


WHEN kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
you do not burſt the gall, throw all the inwards 
into. cold water, 54 guts and tripe keep by 
themſelves, and lit them open with a penknife, 
and waſh. them very clean in ſealding water, 
and ſcrape off all the inward ſkin ;- as you do 
them 'throw. them into cold - water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee ; cut the meat off 
the ſhoulders.and hack the. bones, and ſet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and ſalt, let it ſtew about three hours, then 
ſtrain it and put the fins by for uſe, the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it as ſmall as for ſauſages, * 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 
parſley, Chyan, and ſalt to your taſte, and three 

or four glaſſes <=s of Madeira wine, fo ſtuff it un- 

der the two fleſhy parts of the meat, and if you 
have any left, lay it over to prevent the meat 
from burning, then cut the remainder of the 
meat and the figs in pieces the ſize of an egg, 


C2 - ſeaſon 


and trip the (in nicely f, 


| boils throw in a good Hatidful of falt, with 
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ſeaſon it pretty high with Chydn; ſalt; and a Rt · 


Ye nutmeg, and put it into the callipaſh, take 
care that it be ſewed or ſecured up at the ends 
to keep in the gravy, then boil up the gravy, 
and add more wine if required, and thicken it 
a little witH butter and flour, put ſome of it to 
the turtle, and ſet it in the oven with a well 
buttered paper over it to it from burning, 
and when it is about half baked ſqueeze in the 
juice of one or two lemons and ftir it up. Cal- 
lipaſh or back will take half an hour more bake- 


ing than the callipee, which two hours will do; 


the guts muſt be cut in pieces two or three inches 
long, the tripe in leſs, and 3 
clear water and ſet it in the oven with the cal - 
lipaſh, and when it is enough and drained from 


To A Cob Hzad end SyourtnmRs. 
TAKE ct the gills and the blood cle 
from the bone, waſh the head very clean, rub - 


over it a little falt, and a glaſs of allegar, them 


lay it on your fiſh plate; when your water 


a- glaſs of allegar, then put in fiſh, and 
let it boil contly batf uh hour; # i is a large 
one three quarters; take it up very carefully, 
t jt befote a 
briſk fire, dredge it all over with flo, and 
baſte it well with butter; when the froth begins 
to riſe, throw over it ſome very fine white 
bread crambs, you muſt keep baſtihg it all the 


the water, it is to be mixed with the other part» . - 
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time to make it . when it is a fine 
light brown, diſh it up, garmih it with a 


| -—_ cat in flices, bes, an Fee bar- 


ries, | fry final pad 15 round it, 
yn in 
1 * 


laoce in lumps, and Ora ſerve it. 


7 mats Seuce for tbe Cov's Heap. 


TAKE 2 lobſter, if it be alive, ſtick a 2 
ſkewer in the vent of the tail, (to d NP the 
water out) throw a handful of ſalt in the 


water; when, it 8 in the lobſter, and 
boil it ha 10 Yn; l K Nen d. pick 


them off, and pound them ry yen A 
marble mortar, and put them into h den 


of melted butter, Pr take ii west 
a * od yet 


| 8 1 = ED I 


—_ and ſerye it up in your fauceboat.—— 
N. B. If you can get no lohſter, you may make 
ſhrimp, cockle, or muſcle ſauce the ame way ; 
14 there can be no kind of ſhell- fiſn gat, bag 
* en may add two anchoxies cut 
ſpoonful of walnut liquor, a large onion e 
wich cloves, ſtrain it and put it in the 


ee d. 
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- Seca way to dreſe Cor 8 Has. © 


TAKE out the gills and blood Clean from - 
the back-bone, waſh it well, and put it oh your 


plate 3 when your water boils, put in two 


handfuls of ſalt, and half a pint of  allegar, jt 


will make your fiſh firmer, then put in the cod's 
head; if it is of a middle fize, it will take an 
hour's boiling, then take it up, and ſtrip off 


the ſkin — 4 dredge it well with flour, and 
lay lumps of butter on it; if it ſuits you better, 
dee may ſend it to the oven, and if it is not 


rown all over, do it with a ſalamander ; make 
your gravy ſauce to it, and ferve it up. 


To dreſs young Coptins like SALT, From. 


TAKE young codlins, gut and dry them 
well with a cloth, fill their eyes full of ſalt, 


throw a little on the back- bone, and let them 


lie all night, then hang them up by the tail a 
day or two; as you have occaſſon for them, 
boil them in ſpring water, and drain them well, 


dim them up, and pour egg ſauce on them, and 


ſend them to the table. 


To dreſs a ONE Cop. 


your ſalt fiſh in water all night, with 
a glaſs of 12 it will fetch out the ſalt, and 
A. xx jt eat like 1 freſh fiſh, the next day boil it, 
* it is none pull it in fleaks into your 
, then po ſauce over it, or parſnij ps 

lad and ent de with butter and cream; 


' STEEP 


. ſend it to the table on a water plate, for it will 
"_ grow cold, 
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To make Eo Saver for a SALT Cop. 


"BOIL. your eggs hard, firſt half chop the 
whites, then put in the yolks, and chop 5 
both together, but not very ſmall, put how into 
half a pound of good. melted. butter, and, let it 
boil ups then put it on the fiſh. 


To refs Cop REPS 


STEEP | your ſounds. as yon do the falt cod, 
and boil them in a large quantity of milk and 
water, when they are very tender and white, 
take them up, and drain the water out, then 
pour the egg ſauce boiling hot over them, and 
ſerve them up. 


To dreſi Cob SoUNDY like little Tviknvs. 


BOIL. your ſounds as for eating, but not too 
much, take them up and let them ſtand till they 
are quite cold, then make a forcemeat of chop- 
ped oyſters, crumbs of bread, a lump of but. 
ter, nutmeg, pepper, falt, and the yolks of 
two eggs, fill your ſounds with! it, ad ſkewer 
them up in the ſhape of a turkey, then lard them 
down each fide, as ” you. would do a turkey's 

breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter; when they are enou 
pour on them oyſter ſauce; three are ſufficient for 
a fide diſh; garniſh with barberries; itis a pretty 
"ou diſh for alarge table, for a dinner in Lent. 


Jo botl Cannon n > 


SCALE your falmon; take out the blood, 
" waſh it well, and lay it on a fiſh-plate, put your 


4 water 


* 
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water in a fiſh pan with a little ſalt ; when it 
boils put in your fiſh for half a minute, then 
take it out for a minute or two; when you have 
done it four times, boil it until it de enough; 
when you take it out of the fiſh pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water; fry fore fmall fiſhes, 
or a few flices of ſalmon, and lay round it; gar- 

niſh with ſcraped horſe-radith and fennel. 

TD mae Rorre Salo mn. 
TAKE a fide of ſalmon when ſplit and the 
bone taken out and * ſtrew 4 inſide 
pepper, falt, nutmeg, and mace, a few chopt 
Las - 21h parſley, and crymbs of bread, roll it up 
tight, put it into .a-deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 


| ur over it, —Garniſh with fennel, lemon, and 
| Porſe-ragith . TIE + 


Jo 'mbble Sauce far a SAuMON. - 


'_ BOIL a bunch of fennel and parſley, ch 
them ſmall, and put it into ſome good-mel 
butter, and ſend it to the table io à ſauce- boat, 

another with grayy ſauce. | | 

To make ſhe gravy ſauce, put à little brown 

gravy into a ſauce-pan, with one anchovy, a tea 

Ipoonful of lemon pickle, a meat ſpoonful of 

liquor from your walnut pickle, one or two 

ſpoonfuls of the water that the fiſh was boiled 
in, it gives a pleaſant flavour; a ſtick of horſe- 
radiſh, a little browning and ſalt; boil them 
three ar: four minutes, thicken ĩt with flour and 
2 good Jump of ee (pct e 


=—  — ue 
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hair ſiev g. N. B. is 2 ſauce for | 
moſt kinds of bailed fiſh, of; >; al 


To boil a Tuxzor. 
WASH your turbot clean, fif you let it lie in 
the water it will make it ſoft) ad rub it over 
with allegar, it will make it mer, then lay it 
on your fiſh plate, with the white ſide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of ſalt and 
vinegar, and ſcum it well, or it will difcolour the 
ſkin; when it is enough, take it up and drain itt, 
take the cloth carefully off, and ſip ĩt on to your 
diſh, lay over it fried oyſters, or oyſter patties, 
ſend in 2 
garnifh it with criſp ipariley and pick les. 
E n 94 Don't put in your ſiſh till your water 


To beil a Pixx with 6 pudding in the bell. 


TAKE out the and guts, waſh it well, 


then make a good foreemeat of oyſters chopped 
fine, the-crumbs of half a penny loaf, a few ſweet 


' herbs, and a little lemon peel ſheared fine, nut- 


meg, pepper and falt to your taſte, a good lug 

of butter, the yolks of two eggs, mix them we 
together, and put them in the belly af your fiſh, 
ſow it up, ſkewer it round, put hard water in 
your $G peo, #120 1 a tea cupful of vinggar, 
and a little t: when it boils put in _the-Afh ; 
if it be of a middle ſige, it will take half ap hour's 
boiling : garniſh it with -walnuts and pickled 
barberries, ſerve it up with oyf 

3 8 


** 


er fauce in a 
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boat, and pour a little ſauce on the pike. You 


may dreſs a roaſted pike the fame way. 


To flew Care white. 


- WHEN the carp are ſcaled, gutted, and 
. welhed, put them into a ſte- pan, with two 
quarts of water, half a pint of white wine, a 


lietle mace, whole pepper, and ſalt, two onions, 
a bunch of ſweet herbs, a ſtick of horſe-radiſn, 
cover the pan cloſe, let it ſtand an hour and a 


half over a ſlow ſtove, then put a gill of white 
wine into a ſauce-pan, with two anchovies cho 

| ped, an onion, a little Jemon peel, a quarter 8 
pound of butter rolled in flour, a little thick 
cream, and a large tea eupful of the liquor the 
carp was ſtewed in, 
drain your carp, add to the ſauce the yolks of two 


oil them a few minutes, 


eg2s, mixed with a little cream ; when it boils 
up, ſqueeze in the juice of half a lemon ; diſh 
up your carp, and pour your ſauce hot upon it. 


EK ILL your carp; and fave all the blood, ſcale 
and clean them very well, have ready ſome nice 


rich gravy made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace and onion, ftrain it off 


before you ſtew your fiſh in it, boil your carp 


firſt before you ſtew it in the gravy, be careful 


' you don't boil them too much before you put 
in the carp, then let it ſtew on a flow fire about 


a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour : garniſh 


your diſh with fryed oyſters, fryed toaſt, cut 


three 


water, half a nutmeg 
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three corner w way pieces of lemon, ſcra 
horſe-radiſh, the roe of the carp cut 'in 


pieces, ſome Eyed and the other boiled, Tqueeze 


the juice of a lemon into the ſauce juſt before 


you ſend it up; take care to 2 it. * hand- 
er als n 


a Cane sauer. 


TAKE the liver of the carp "ain from the 
guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 


. gether, then take half a pint of Rheniſh wine, 


four ſpoonfuls of elder vinegar, with the blood 
of the carp, put all theſe together to ſtew gently, 


and put to it the carp, which muſt firſt be 
boiled in water, a little ſalt, and a pint of wine; 


take care not to do it too much after the carp is 
put in the ſauce: garniſh with fryed oyſters, fryed 


| toaſt, ſcraped horſe-radiſh, and pieces of lemon, 


with the roe cut in pieces and fryed: if you don't 
like elder vinegar, any other re will do. 


To make Wurz Prom . 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
ted, and a little lemon 
peel; when it has boiled five or fix minutes, 
ſtrain it through a fieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in flour, boil it 
yell, and pour it hot upon your fiſh. 


To 


_ = — — — 
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270 make @ very nice Sguce for maſt ſorts of Fign, 


- mutton, put to it a little of the water that drains 


in a ſauce- pan, and 


* — — — 
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fon with a little pepper, falt, and a yery ſmall 


TAKE à little 


made of either veal or 


from your fifh, when it ĩs boiled enough, put it 
put in a whole. onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 


white wine thicken jt with a good lump of but- 
ter rolled in flour, and a f. 7 


if you. have oyſters, - cockles, or | ſhrimps, 
put them in after you take it off the fire, 


but it is very without) you may uſe 
— wine ks 7 wh by leaving out the | 


75 meh Laid save. | 
one pint of water with a lite mace 


Jong er h to take out the 
dare de nice, then Rrain jt of melt 


—— 12 of butter ſmooth in 


the water, cut 'your-lobſter in very ſmall pieces, 
ſtew it all together _y with anchovy, and 


n 


BRUISE--the body * Jobſter. 5ato \ dick 
melted. butter and cut the fleſh into it in ſmall 
pieces, ſtew all and give it a boil, Iea- 


quantity of mage, 


To 


1 — y_ * 1 wwe k£&4 _— — * 9 _— * * — 
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Doo flew Cary or Tency. | 

GUT and ſcale your fiſh, waſh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in drippings or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew-pan, with. a quart of water, 
and one quart of red wine, a meat ſpoonful of 
lemon pickle, another of browning, ſame of 
walnut or mum catchup, a little muſhroom 
powder, and Chyan' to your taſte, a large onion 
ſtuck with cloves, and a ſtick of - horſe-radiſh, 
cover your pan cloſe to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to. cover your fiſh in 
the diſh, then take the fiſh out, and put them 
on the diſh you intend for table, ſet the — 


on the fire, and thicken it with flour and a 


lump of butter, boil it a little, and ſtrain it over 


your fiſh : garniſh them with pickled. muſh- 
rooms and ſcraped horſe-radiſh, put a bunch of 
picked barberries, or a ſprig of myrtle in their 
mouths, and ſend them to the ta ö ir 

It is a top diſh for a grand entertainment. 


Do dreſe a SUN. | i 
TAKE what fize of a piece of ſturgeon you 
think proper, and waſh it clean, lay it all night. 


in ſalt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two .. 
hours, then have ready a fiſh kettle full of boil- 
ing water, with one ounce of bay ſalt, two large 
onions, and a few ſprigs of ſweet marjoram ;. 
boil your ſturgeon till the bones will —_— 
R : > 


. then diſh it up, and pour into the diſh the ſame 
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fiſh, then take it up, take the ſkin off, and flout 


it well, ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 


ſauce as for the white carp : .garniſh with criſp 
parſley and red pickles. 
This is a proper diſh for the top or middle. 


To toaft large Ex1.s or LAaMPREYS with a pud- 


Aing in the belly. 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and ſcrape the blood clean 


from the bone, then make a good forcemeat of 


oyſters or ſhrimps chopped ſmall, the crumbs of 


half a penny loaf, alittle nutmeg and lemon peel 


ſhred fine, pepper, ſalt, and the yolks of two 
eggs, put them in the belly of your fiſh, ſew it 
up, and turn it round on your diſh, put over it 


flour and butter, pour a little water in your diſh, 


and bake it in a moderate oven; when it comes 
out take the gravy from under it, and ſkim off 
the fat, then ſtrain it through a hair fieve, add to 
it a tea ſpoonful of lemon pickle, two of brown- 
ing, a meat ſpoonful of walnut catchyp, a glaſs 
of white wine, one anchovy, and a ſlice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, fend it up in a ſauce- boat, diſh 


, your fiſh: garniſh it with lemon and criſp 


parſley. 5 
This is a pretty diſh for either corner or fide 
for a dinner. 1 9 


To 


1 by % 
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; ' To few Lamyreys. 5 

SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves, nutmeg and mace, 
not pounded too fine, and a little lemon peel 


ſhred fine; then cut ſome thin ſlices of butter 


into the bottom of your fauce-pan, put in the 


fiſh with half a pint of nice gravy, half the quan- 


tity of white wine and cyder, the ſame of claret, 


with a ſmall bundle of thyme, winter ſavory, 
pot marjoram, and an onion fliced, ſtew them 


over a flow fire, and keep turning the lampreys 
till they are quite tender, when thiey are tender 
take them out and put in one anchovy, and thick- 
en the ſauce with the yolk of an egg, or a little 
butter rolled in flour, and pour it over the fiſh, 
and ferve them up. — N. B. Roll them round a 
ſkewer before you put them into the pan. 


To flew FLOUNDERS, PEAICE, or SOLES. 


HALF fry your fiſh in three ounces of but- 


ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
flowly a quarter of an hour with two anchovies, 


and an onion ſliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 


minutes, then take out your fiſh, and thicken 
the ' ſauce with butter and flour, and give it a 


boil, then ſtrain it through a hair ſieve over the 


fiſh, and ſend them up hot.—N. B. If you 
chuſe cockle or oyſter- liquor, put it in juſt, be- 
fore you thicken the ſauce, or you- may ſend 


oyſters, cockles, or ſhrimps in a ſauce- Doat to 
table. 


2 | A good | 


1 


water as will cover the fiſh in the ſtew- pan, and 
put in a little pe pepper 2 and falt, three or four 
0 toaſted 


breaks them) put a little falt in the watet when 


ftom them into a ſauce - pan, with two tea 


The EXPERIENCED 
A good way to flew Frou. 
MIX half a tumbler of wine with as muck 


onions, a cruſt very brown, 
one anchovy, a good lump of butter, and ſex 
them over a gentle fire, ſhake the ſtew-pan now 
2 then that it may not burn; * * 
erve it up, pour your into a ſauce - pan, 
thicken Lich ae de rolled * 7g 
little catchup and walnut pickle beat well to- 
gether till ſmooth, then pour it on your fiſh, 
and ſet it over the fire to eat, and 2 


hot. 
To boil MackRxzT. 


GUT your mackrel and dry them — 
with a clean cloth, a > over 
with a little vinegar, and lay them aght on on 
your fiſh plate, (for turning — Err Fakes 


it boils; put Sn bars. your fiſh pan, and boil 
them gently fifteen minutes, then fake them up 
and drain them well, and put the water that runs 


fuls of lemon pickle, one meat ſpoonful of wal- 
nut catehup, the ſame of browning, a blade or 
two of mace, one anchovy, a ſſice of lemon, boil . 
them all together a quarter of an hour, then 
rain it through a hair ſieve, and thicker it with 
flour 2 butter, ſend it =o 1 and 

ance in another, diſh u ſn with 
wigs bo in the middle, garnich kit with en 


To 


 horſe-radiſh and barberries. 


A 


. * „ r 
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To boil Hennes. 5 992 


- SCALE; gut, and waſh your herrings. dry 
them clean, and rub them over with a little 
oy at and ſalt, ſkewer! them with their tails 

ir mouths, lay them on your fiſh- plate, 
when your Water boils put them in, they will 
take ten or twelve minutes boiling, when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them rt horſe-radiſh, parſley 
and butter LF fauce. or 


+ » & we « 1 . 8 
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To try Herring. n 4 


14488 N 1: 2 


SCALE; waſh; and dry yo ur herekderwelt 3 
lay them ſeparately on a — and ſet them to 
the fire two or three migutes before you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when yo dripping 
or butter is boiligg hot put in your ſiſh, a few at 
a time, fry them over a briſk fire, when you 
have fried them all, ſet the tails up one againſt 
another in te ciddle of the ith.” then fry a 
large handful of parſley ctiſp, take it out before 
it loſes its bolour, lay it round them, and parſley 
ſauce in a boat jor if you like onions better fry- 
them, lay ſortie round your fiſh, and make onion 
fauce for them; or you may cut off the heads 
after they are fried, chop them and put them 
into à fauce pan, with ale, pepper, ſalt, and an 


anchovy, - thicken i it with flour and 'butter, th ſtrain 


it, then put it in a ſauce boat. 


» 3 > | Sa 


EY =_. 7 


| above, hay 
deal;of falt, mix them t 
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To bake HERRINGS. 


WHEN , have cleaned-your herrings as 


m on a'board, take a little black 
r, a, ſew cloves, and a 


„then rub it all 

over che ſiſh, lay them ſtraight in. pot,. cover 

them with allegar, tie a ſtrong paper over the 

pot, and bake them in a moderate oven, if your 

allegar be good, they will keep two or three 

maGnie,: you may cat them either hot or cold. - 
1112! 1 "To Bake SprATS. ' 3 


RUB your N A ſalt and | pepper, and 


and Jamaica 


to every two t one pint of 
red wine, di 106 * —. — of cochineal, 
lay your ſprats in 75 diſh, pour in 
as much red wine, vinegar, and cochineal as 
will oovet them, tie a paper over them, ſet them 
in an oven all night. They will: eat well, 


ang, keep for (ome: time. e 
- 2:9: 2 296 ScATR r 1 — A 


CLEAN your ſcat or ray very.  well,.and cut. | 
it in long narrow. pieces, then pus it in. boil- 
ing Water, with 2 little ſalt in it, when it has 
arter of an hour take it out, flip, the 
is off, 7s den pur it ivtg Jour gan again, with a 
little vinegar, and boil it till enough w 
take it up, ſet it over the water to. I. 
cover it cJoſe up, and when you diſh jt, pa 4 
quick as poſſible, for it ſoon grows cold, val 
over it eockle, ſhrimp, ot muſcle ſaupe, 


it oyſter patties, it w fer 1 
horſe-radiſh. e. Uh js fa 
To 


En. Non 
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" try Soft xs. 


SKIN your ſoles as you do cels, but keep on 
their heads, rub them over with an egg. and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hogs-lard a light brown, ſerve them 


up with good melted butter, and os! it with 
green pickles. - 


To marinate Sol Es. 


BOIL them i in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage and pound it in a mbrtar, 
then boil Pa eggs hard, chop the whites and 

yolks ſeparate, lay green, white, and yellow 
amongR the ſoles, ſetve them up with melted 
butter in a boat. 


To boil Habpoces br Wulrixcs. 


GUT, and waſh your haddocks or whitings, 
dry them with a cloth, ahd rub a little vinegar 
over them, it will keep the {kin on better, duſt 


them well with flour, rub your gridicon with 


butter, and let it be very hot when you lay the 


fiſh on, or they will ftick, turn them two or 


three times on the gridiron, when enough, ſerve 
them up, and lay pickles round them, with plain 
melted butter, or cockle ſauce, * are a pretty 
diſh for ſuppet. 


A fecond Way. 

WHEN you have cleaned your haddocks or 
whitings, as $7 put them in a tin oven, *. | 
ſet them before a quick fire, when the ſkins be- 
gin to tiſe take them off, beat an egg, rub it Lebe 
8 em 
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them with a feather, and ſtrew over them a few 


bread crumbs, dredge them well with flour, 
when your gridiron is hot rub it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a little 
cold butter over them, turn them as your fire re- 
quires until they are enough and a little brown ; 
lay round them cockles, muſcles, or red cab- 
bage, you may either have ſhrimp ſauce or 
melted butter. 


7 ry SMELTS or SPARLINGS. 
DRAW the guts out at the gills, but leave ir in 


the melt or roe, dry them with a cloth, beat an 
egg and rub it over them with a feather, then 


ſtrew bread crumbs over them, fry them with 


hogs-lard or rendered beef ſuet, when it is boil- 


ing hot put in your fiſh, ſhake them alittle, and 
fry them a nice brown, drain them in a ſieve, 
we you diſh them put a baſon in the middle 


of your diſh with the bottom up, lay the tails of 


your fiſh on it, fry a handful of parſley in the fat 
your fiſh was fried in, take it out of water as you 
fry it, and it will keep its colour and criſp 
ſooner, put a little on the tails, and lay the reſt 
in lumps round the edge of the diſh, 5 it up 
with good melted butter for ſauce. 


To fry PERCH or TrouT. 


WHEN you have ſcaled, gutted, and waſhed 
your perch or trout, dry them well, then lay 
them ſeparately on a board before the fire two 
minutes before you fry them, duſt them well 
with flour, and fry them a fine brown, ia roaſt 


5 drippings 
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drippings or rendered ſuet, ſerve them up with 
melted butter and criſped parſley. | 


\To dreſs Prxxen i in Warrn SokkEx. 


SCALE; gut, and waſh your perch, ' t falt 
in your water, when it-boils put in the fiſh, 
with an onion cut in flices, you muſt ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean, put in as much milk as will 
turn the water white, _ your fith is enough, 
put them in a ſoup diſh, ur a little of the 
water over them with * parſley and the onions, 
then ſerve it up with butter and parſley in a boat, 
onions may be omitted if you pleaſe. Toy _ 
boil trout the ſame way. | 


To boil EELs. 


SKIN, gut, and take the blood out of y your 
eels, cut off their heads, dry them, and ad 
them round on your fiſh plate, boil them in ſalt 
and water, and make parſley lauce for them, 


To pitch-cock EEL 8. 


sRIN, gut, and waſh your ells, then. dry 
them with a cloth, ſprinkle them with pepper, 
ſalt, and a little dried ſage, turn them backward 
and forward, and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 
put them on your diſh with good melted but- 
ter, and lay round fried parſley. 


To broil ExLs. 


WHEN you have ſkinned and cleanſed your 
eels as 2 rub them with the yolk of an egg, 
D 3 ſtrew 


and butter for ſauce. ee Eg el. 
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ſtrew over them brqad-crumbs, chopped parſley, 

ſage, pepper and falt, baſte tbem wall with but- 
ter, and ſet them in a drĩpping- pan, roaſt or broil 
them on a gridiren, ferve chem up ich parſley 


FLAT Fisu. 


CUT off the fins, and nick the brown fide: 
under the head, then take out the puts, and dry 
them with a cloth, boil them in ſalt and water, 
make either gravy, ſhrimp, eoekle, or muſcle 
ſauce, and garniſh it with red cabbage, | 


To flew OvsTERs, and all - forts of - 
SHELL FiSH. 


WHEN you have opened, your oyſters, put 
their liquor into a 'toffing pan with a little 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſlice of 
white bread, and cut it into three-cornered 
pieces, lay them round your diſh, put in a 
ſpoonful of good cream, put in your qauſters, 


and ſhake them round in your pan, you muſt 


not let them boil, for if they do it will make 
them hard and look, ſmall, ſerve them up in a 
little ſoup diſh or phate, - N. B. Yau may 
ſtew cockles, muſcles, or any ſhell fiſh the 


- 


fame way. 


To flew OvsTERs, Cockrrs, and Mosck s. | 
OPEN. your fiſh clean from the ſhell, fave 
the liguar, and let iq Rand to ſettle, then ſtrain 
n ä U 5 it 
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it through. hair fieve, and put to it as many 
crumbs of bread as il make it pretty thick, 


and boil them well together before you put in 


the fich, with'a good jump of butter, 
and alt to yg, 8 A 2 a fk bel, 
You may make it 4 


and ſerve thei * mag 
fick ſauee by addin 8 ofaſs. of white wine juſt 
the dad and "FE out 


before you Wt it o 
the n of bread. 


75 ſeollop dr STERS: 


WHEN: -your oyſters are opetied, put 4 
in a baſon, and waſh them out of tneir oyn li- 
quor, put ſome in your. ſcolloped-ſhells, ſtrew 
over them a few bread critmbs, and lay a flice 
of butter on them, then more . oyſters, bread 
crumbs, and a flice of butter on the top, put 
them into a Dutch oven to bre and ſerve 
* vp in the ſhells. 


7 fry OvsTERs. 


TAKE « a quarter of a hundred of large oyt. 
ters, beat ih yolks of two eggs, add to 1 4 
little nutmeg, and a blade of mace pounded, a 
ſpoonful of flour, and à little ſalt, in your 
* and fry them in hogs-lard a li t brown, 

you chuſe you may add a little parſley ſhred 
fine. V. B. They are a proper garniſh 


for cods-head, calves-head, or moſt made 
diſhes. 


4 


D 4 _ 
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To make Orerzx Lodvzs.. una 


TAk E ſmall French raſps, r. yon ma ake 
little tound loaves, 9 TS 1 25 10 4 
| top, ſcrape out all the Eo, 50 7 put 145 
| oyſters into a toſſing pan, With (oF liquor anc 
1 ese that came out of: 1 ns. or loaves, 

| 


and a good lump of butter, them togethe 
five or ſix minutes, then put 1 a foonkat 51 

good cream, fill your raſps ar loaves, lay the 
bit of cruſt carefully on again, ſet them in the 
5 eee ned for 4, fide 
i "Bhs 


To boil LoBSTERS.. . 52 


a 
0 


ij | TAKE 1 lobſter, and put a ſkewer i in the 


, | ee and make it look briohe. 5 


* 


11 | „ / roof Lonsrzzs,. 


HALF boil your lobſter as before, rub it wel 

Fl with butter, Ke ſet it before the fire, baſte it 
1 all over till the ſhell. looks a dark brown, _— 
it up with good melted butter. 


To 
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| To flew LoBSTERS ar 3 
Pick genf Jobſters + in 28. largo 


eces d. Polt d 
15 985 . > 0 . 
the Mt 


in A Sg of w Fhite wine, ot two. e of 
vinegar, | and ſerye i it. up. 


71 % 1045 
To "make Lons En artis to \ garniſh Fisu. 


TAKE all the red ſeeds: and; the meat of 'a 
Jobſter, ., with a ate pepper, ſalt, and crumbs 
of bread; mix them! well with a little butter, 
make them up in ſmall patties and: put them in 
either rich batter or thin paſte, fry or bake 
e and aner your fiſh with them, nal , 


To Pickle. STURGEON. . F 


CUT yout ſturgeon into what fize pieces ny 
pleaſe, waſh it well, and tie it with mats, to 
every three quarts of water put one quart of 
old ſtrong beer, a handful of bay ſalt, and dou- 
ble the quantity of common ſalt, one ounce of 
ginger, two ounces of. black pepper, one ounce 
of cloyes, and one of Jamaica pepper, boil it 
till it will leave the bone, then take it up, the 
next day put in a quart of ſtrong ale allegar, and 
a little ſalt, tie it down with ſtrong paper, and 


keep it for uſe —Don't put your: ** in 
till * water boiliss. 


a 


* 1 V 5 
% be RXPERIENCED:- 
5 * 28 - , - - * 
„ „ee | % # 29 %4 5 4 wa 


as © 37: 


7 g: 17 


199 


* i Orfrax Lol danur 
£3415 #2 p19 rr 85 


TAK ſmall French raſps. r.y 
little ound „ 5 3 rpun 
top,. ſcrape * he crumbs, 
oyſters into a toſſing pan, ith, 
N N that; came out 885 Sor 
and a good lump of butter, ew them to 
five or fix — then put in a MAY 
good cream, fill your ar 1gaves, S Yo * 
bit of cruſt carefully on again, ſet them 10 the 
oven. i, a e ary eggs h. lor a pas 


din. 


x» 7 \ & os | 
Ss © 4 + ; „„ 3 * 21455 "ab 584 2 fi! 


-* th ct np | 


75 bail, Lestraszg 4 1. Pre 


TAKE your lobſter, and put 4 1 in this 
vent of the tail, to prevent 4 Water 
ting into the body of the lobſter, os fea it 4 
pan of boiling water with a little falt in it, if it 
be a large one it will take half an hour's boiling, 
when you take it out, puta lump of butter 
in a a and rub it over, it will IL the 


eas and make it look. bright: 
7; on roof Lanerzas,* 5 13 


HALF boil. your Tobſter : as before, rub i it 85 
with butter, and ſet it before the fire, baſte 

all ayer till the ſhell. looks a dark. brown, ſerve, 
it Wi with oa; melted butter. _Yy 


Tan! 
<-> . 4 
* 

FE. * 


e * 
74 19 , 
LU . 
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PICK, ah 5 ATE 255 


babe Fe 
Reer 1 I 


PI 


10 1 x 
vinegar, 100 85 ere 1 i vp. 4. d 
T6 Mat Lone ER Far fits Pr > garniſh Fiu, 


TAKE all: the. ed ſeeds anch the meat of 
jobſter, with 4 Jane pepper, dat, and ſcrumbo 
of breads, mix theminvell 'withzaittle! butter, 
make them up in t theth in 
either rich "batter or thin paſte. fry or bake 
N and garniſh your fiſh with them. ol W 


184 at tis 4 A dei li, mod} 1:4 ,poocit 


1W „un 8 To pickle; STURGEON; :. 34 Cf! ends 
CUT: yout urgeon into what fize pieces you - 
pleaſe, 6” 1 it well, and tie it wich wt. td 
every three quarts of water put one quart of 
old ſtrong beer, a handful of bay ſalt, and dou- 
ble the quantity of common ſalt, one ounce of 
ginger, two ounces. of black pepper, one ounce 
of cloves, and one of Jamaica, pepper, boil it 
till it will leave the bone, then take it up. 
next day put in à quart of N ale allegar, ar 
a little falt, tie it down with ſtrong paper, and 
os it. for n t + put JO h in 
ie boils. 


ml 36 nn 


# A 1. 1. wala 


2 
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op. 

TAKE abaut twelve. p 
it, then cut dff et 77757 | 
| what pieces you Pleaſe, ' but noch. t 
the blood font bone, And 
then tie it acroſs each 11 
Kt on your fiſh pan, w two 4g 525 
and es of strong beer, Half 2 or IO 
falt, and one pound. of . ele 
boils ſcum it well, then put in as much fiſi as 
our liquor will cover, and. whep: it is en 
: Ae it u 1 leſt NS ou 7 off the oP 
and ly it nog Arg hes yen have 
done all your ern the nent tay, 
t It into pots: to three quarts 
| * ſtrong — —— 
tlie ſame of clover;and black „ one Stinee . 
of long . two ounces of white” ginger 
Mliced, boil them well together half an hour, 
then pour it boiling-hot upon your fiſh, when 
cald cover it well with: ſtrong brows. _ 
PEI RAP RE” 5 


* . pickle Opens... 
bs - OBEN the largeſt atid fineſt 

, whote and clean from the th he qe 2 Aer 
a their own Hquor, let it ſtand to ſertle,” then 
pobr it from thefe diment into a ſance· pan, put 
to it-2 glaſs of Lifbon wine, as much white, wine 
vinegar #5 yen Bad oyfter liquor, three or four 
Blades ef mier, a nutmeg Tliced, a few white 
| pepper corns, and a little falt, boil it flye er fix 
4 | minutes, 


47 — * 4 


1 -— * 0 een 44 a . 4... iv. Att. it Ad nn edi tte 


SFA 
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minutes, ſcum it, then put in your Na 
ſimmer them ten or twelve minutes, take them 


out, and, pur hom dare w: topped jars, w 


they are cold pour over t ,readercd mutton, 
4 tie et don fo and ** 


en + FEYS \ * 4 8 
1 ploble orerpgs, gs +: 


ore * oyſers wery PL 3 ind mY 
off all the ſhells. that. ſtick. to , the W 5 put 
them into 8 little. water, and waſh the oy- 


ſters in it and ſtrain, the liquor, boil it with q 


little 8 whole er, ſalt and mace, t 
it taſte of the ſpi en put in the oyſters ; 

they are large they muſt boil eight minutes, 
ſmall, not fo long; ut them into pickle ts, 
when the liquor is cold pour it upon the oyſters. 
To half a hundred of oyſters put fix ſpoonfuls 
of water and four of — good een then tie 

ann cloſe over them. dne 1 


* 
44190 81 8 | TS ; 


7. callgr MACKAREL. 11177 


ah T and lit your mackarel down the dez 
cut off the head, take gut the bones, take care, 
vou don't, cut it.in bales. then lay it flat «bay 
its back, ſeaſon it with mace, nutm 
and alt, and a handful. of parſley 1 
ſtrew it over them, roll them Bog pod 6 =. 
them well ſeparately in cloths, be ball ben them gent] Y. 
twenty minutes in vinegar, ſalt and water, then 
take ihem out, put them inta a pot, pour the 
liquor on them, qt the gloth will THY a the 


* aaa; the cloth off your fiſh, 


put 


44 Te EX PERTENC ED 
a little tutte vinegar” to the pickle, Keep 
— for aſe; when you ſend them to the table, 
parniſh with farnel, or 'piriley; and ut ſome of 
r ORIG. ht 57 1 172 5 * 


e 47 . 9 1 | 1 


_ 'To pick . 1 ter; 
ny 

ö 

| 


_ WASH and gut you mackarel, then ſkewer 
them round. with their tails, in their mooths, 
pind them with x fillet to Keep them from break · 
15 Ing, boil them In falt and Water about ten mi- 
1 nutes, then take them carefully out, put to the 
| | ratet a Pint of allegar, two or three blades of 
| Mace, a little whole pepper, and boil it all to- 
ther, when. cold PPPs it A by fiſh, | and 2 
| Ir down elole. 2 70 | 5 
ll | 0 1 . "To pet Salven, | i ls Ty 


ET yoyr falmon be. quite frelby foale and 

waſh it well, and dry it with a cloth; ſplit ĩt up 
the back and take out the bone, — it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot, with half a pound of butter, tie it 
down, put 1 it in the oven and bake it an hour, 
when it comes out, lay it on a flat diſh that ſhe 
oil may run from it, cut it to the ſize of 
pots, lay it in layers till you fill the pot, Vith 
the kin upward, put a board over it, lay on a 
weight to preſs it till cold, then pour over it 

clatified: barter; when you cut it, the ſkin makes 
it Took ridbed, you may ſend it to the table 
either cut in "lives, or in the pot, © 


bl 
: 5 . 7 „„ 4 44 - * 
* 342. 9 93 Th #4 33 , 11 


SQ we 


„ # 
#*+ |} 
5 
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4 ſecond, way. : 


WHEN. you have any cold falmen left, take 
the ſkin off, and bone it, then put it in a mar- 
ble mottar, with à good deal — clarified but - 
ter; ſeaſon it pretty bigh with pepper, * 
and ſalt, ſhred a little 32234 yety ta all 
them all together. exceeding fine, then — it 


cloſe down into a Pot and cover 5 with e 


butter. 


* 
99 


To pot SMELTS or SraktinGs. 77 OR 


DRAW out the outs with a ſkewer under 
the gills, the melt or roe muſt be leſt in, d 
them well with a cloth, ſeaſon them with ſalt, 
22 and pepper, lay them in a pot with half 
pound of melted butter over them, tie them 
wo and bake them in a flow oven three quar- 


ters of an hour; when they are almoſt cold, 


take them out of the liquor, put them into oval 
pots, cover them. with clarified — end _ 


| mom oy ule. 


7 pickle Sha ELTS or stant es. 


gur them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their. mouths, 
put falt in your water, when it boils put in your 
fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 
and a little allegar; boil them all together, and 


when it is cold put in your fiſh, and 1 them 
= ule. | 


To 


16 © The EXPERIBNCED: | 
| To col 3 


CASE your erl. cut off the Bead, the 1 

me belly, take out the guts, cut off the 

take out the bones, lay Se flat on the back, 
over it a ſmall Buch two or three 
ades of maee beat fine, a little pepper and ſalt, 


ſtrew over it à handful & parſley ſhred fine, with 


a few ſagt leaves, roll it up | Hehe in 4 cloth, 
bind it well; if it be of a middle fize, boil it 
in ſalt and water three quarters of an hour, hang 

it up all night to drain, Add to the pickle a pint 
of; vigegar,. 4 fe pepper corus, and 4 ſprig' of 
— matjoram, boil it ten minutes, and let it 
and till che next day, take off the cloth, and 
put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in flices: gat · 


niſh with green e are done 
* be Dan 1 f 


S To pickle Cocke: n 


WASH your cockles clean, p put them. k in a 
ſaucepan, cover them cloſe, ſet them over the 
fire; ſhake them till they open, then pick them 
out of the ſhells, let the liquor fettle till it be 
clear, then put in the fame quantity of wine 


vinegar, and a little ſalt, a blade or tw of mace, 


boil them together, and pour it on your cotkles, 


and keep them in dertles for uſe . To muſt 
_ mana 72 lame An, 


7 foal $1 IT 
* , 


— 5 


kf — 
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72 184 348 - £15113 7 
ws 45 fe Cans,” 1 | * 
cur. eff che fins; and check - part, of Lich 
ade of the head of your char, rip — open, 
take out the guts and the blood from the back- 
bone, dry them well in a cloth, lay them · on 4 
board, and throw on them a good deal of ſalt, 
jet them ſtand all night, then ferape it gently 
off them, and wipe them ex ly well wi 
a cloth, pound mace, cloves, and hutmeg, 
fine, thro a little in the infide Hi wm = 


a good of ſalt, and pper the outſide, 
15 0 clas claſe 1 FFF with their 
pot 'of beep d butter over 


oven, gd; let them 

3 when they come out, 

pour has buttes you can off glear, lay a board 
over ther, 22 Kar them . down, to let 

2 gravy. to In rape the falt and 

Er ye e r 0 them ex- 

both 1 and out with the above 


AL. ing wel 
E ay them cloſe into broad thin pots, 


them, N in 
ſtand | 


for that purpoſe, wath the backs up, then cover | 
them well with GR butter; e th them in 
a cool dry _ 1 


2232 — 


9 


1 BY 


' $KIN;. gut, aug clean your eds, cut ** 
in pieces; about four inches long, then ſeaſon 
chem with. pepper, falk, beaten- mace, * p 


well with yous ſeaſoning,. lay:it 
Pot . gyer * much bare aer 


33 ' the EXPERTENCED: 
ver them, tie them down with a ſtrong paper; 
ſet them in a quick' oven. for an hour and a 
- Half, take them out, when cold put them ĩiato 
ſmall pots, and cover them with clarified butter. 
— B. oy — Ne e 
ö 35 * , 


” $8 


"rf 8 "er 


via: 45 por e 1 as 


14 5 Neger alive, and run a cl 
through their heads, aud flit their rails, hang 
them vp by their Heads arid they will Pied at 
che all 6 ; when they have Ie bleeding, - 
cut che 9 take dut the guts, aid 2 
them until they ate petfectly dry and clean, 

ou muſt not waſh them with water) then rub 

zem with pepper and falt, let "them ſtand all 
night, and wipe themexceelſt gly dry again, then 
ſeaſon them with pepper, ale mace,” and a lit 
tle nutmeg, roll them up ti ht, put them in 4 
For with ſome butter, cover "ter "bp with 
ong paper, and bake hem in a Wed ee 
oven; when they are enough and near cold 
drain out the butter from them, put them in 
your potting pots, and cover them d clari- 
butter. 


To pot — | 


TAKE the meat 'ovt of the claws 4 bey 
of « boiled lobſter, put it in a marble mortar, 
with two blades of mace; a little white 
and falt, a lump of butter the ſize of 

beat them all together till they 'come — 
al. put one half of it into your pot, take the 
meat 
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_ out of the tail part, lay it in the middle 
your pot, lay on it the "other half of your 
24 E it cloſe down, over it clarified 
utter, # quarter of an inc 
To clarify. butter, put your butter into a clean 
ſauce- pan, ſet it over a ſlow fire, when it is 
melted, ſcum it, and take it off the fire, . let it 
ſtand a little, then pour it over. your lobſters ; 
take care you do not pour in the milk, W 

ſettles to the bottom of the ſauce- pan. 


* 


A receipt to pot Logs ERS, which ceſt ten guineas, 
TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws, 
(be, careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and falt, 
ſcaſan the meat with it; lay a layer of butter 
into a earthern pot, then put in the lob- 
ſters, and lay the reſt of the butter over them, 
(this —__ of lobfters will take at leaſt four 
pounds of butter to bake them) tie. a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, _ ſplitting the tails. When yo qu 
have filled — pots as full as you chuſe, take a 
ſpoonful or two of the red butter they were baked 
in, pour it on the top, and ſet it before the fire 
to let it melt! in, then cool it, and melt a little 
1 „ 


dn YG. FL Bod reer 
* 


— 


„9 


R F % „ 


thick. —— V. B. 
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white wax in the remainder of the butter, and 
cover them.——N. B. Lay a good deal of the 
red hard part in the pot to bake to colour the 
butter, but do not pot it in the potting pots. 


To pot SunIMPs. 


Pick the fineſt ſhrimps you can get, ſeaſon 
them with alittle beaten mace, pepper and falt, 
to your taſte, and with a little cold butter pound 
them all together in a mortar till it comes to a 


paſte, put it down in ſmall — and pour over 
_ clarified butter. 


4 


To caveach Sol ES. 


FRY your ſoles in either oil or butter, boil 
ſome viriegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper and a little ſalt, let it ſtand till cold, and 
when cold, beat up ſome oil with it, lay your 
fiſh in a deep pot, and flice a good deal of 
ſhalots or onion between each fiſh, throw your 
liquor over-it, and pour ſome oil on the top : 
it will keep three or four months made rich and 
fryed in oil; it muſt be ſtopt well and kept in 


a dry place. Take out but a little at a time when 
you ule it. 


To caveach Frsn. © 


CUT your fiſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper and ſalt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in oil; boil a ſuffi- 


cieht 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fi, add 
the ſame quantity o Fa, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 


and liquor is quite cold, ice ſome onion to la 
in the bottom of the. pot, then a layer of fi 


and onion, and ſo on till the whole fiſh is put 
up: the Oper muſt not be * in till it is 9 


cold. 


A very MF way to preſerve P ISH. 


TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
lays 'mace, cloves, and fliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries and ſalt, boil it til 
the garlick is tender, and the pickle will be 
enough ; when it is quite cold pour it on 
fiſh, with a little oil on the top; ſmall fiſh are 
done whole ; cover it cloſe with a bladder. 


To pickle SnrIMPs. 


PICK the fineſt ſhrimps you can get, and 
put them into cold allegar and ſalt, put them 


into little bottles, cork them cloſe, and keep | 
them for uſe, OE | 


E 2 | To 
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To pot red and Hack Moar-Gams. 


. PLUCK and draw them and ſeaſon them 
with pepper, cloves, mace, ginger and nutmeg, 
well beaten and fifted, with a quantity of falt 
not to overcome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 
then put them into pots with the breaſt down- 
wards and cover them with butter, lay a paper, 
and then a paſte over them, and bake'them till 
they are tender, then take them out and lay 
them to drain, then put them into potting pots 
with the breaſt upward, and take all the butter 
they were baked in clear from the gravy and 
our upon them, fill up the pots with clarified 
utter, and keep them in a dry place. 


a ako. 


i .. 


— — — — — 
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CHAP. UI. 
| Obſervations on ROASTING and BOILING. 


HEN you boil any kind of meat, parti- 
cularly veal, it requires a great deal of 

care and neatneſs ; be ſure your copper is very 
clean and well tinn'd, fill it as full of foft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into your copper, ſet it over a large 
fire; e chuſe to put in milk to make it 
white, but I think it is better without: if your 
water happens to be the leaſt hard it W 


* 00 "Iv oy % wh, o 
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the milk, and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 


putting it into the water when cold, it prevents 


the foulneſs of the water from hanging upon itz 
when the ſcum begins to riſe, take it clear off, 


put on your cover, let it boil in plenty of water 


as flow as poſſible, it will make your veal riſe 
and plump: a cook cannot be guilty of a greater 
error than to let any fort of meat boil faſt, it 
hardens the outſide before the infide is warm, 


and diſcolours it, eſpecially veal ; for inſtance, 


a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the ſlower 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the 


| kettle of cold water, keep it covered, and take 


off the ſcum; mutton or beef don't require fo 
much boiling, nor is it ſo great a fault if they 


are a little ſhort, but veal, pork, or lamb, is 


not ſo wholeſome if they are not boiled enough; 
a leg of pork will require half an hour more 
boiling than a leg of veal of the ſame weight ; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight; it is the 
beſt way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
fide grows hard, a leg of lamb four pounds 
weight will require an hour and half boiling. * - 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 
Ss. » your 
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your dripping pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 

it with freſh butter, it will make your meat a 
better colour; obſerve always to have a briſk 
clear fire, it will prevent your meat from dazing, 
and the froth from falling, keep it a good diſ- 

. tance from the fire, if the meat is ſcorched, the 
outſide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 

before it be little more than half done. Time, 

. "diſtance, baſting often, and a clear fire, is the 
beſt method I can preſcribe for roaſting meat to 
perfection ; when the ſteam draws near the fire, 
it is a ſign of its being enough, but you will be 

the beſt judge of that from the time you put it 
down. Be careful when you roaſt any kind of 
wild fowl, to keep a clear briſk fire, roaſt them 

a a light brown, but not too much; it is a great 
fault to roaſt them till the gravy runs out of 
them, it takes off the fine flavour. Tame 
fowls require more roaſting, they are a long 
time before they ace hot through, and muſt be 
often baſted to keep up a ſtrong froth, it makes 

them riſe better, and a finer colour.—Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick. Hares and rabbits re- 
quire time and care, to ſee the ends ate roaſted 
enough; when they are half roaſted, cut the 
neck ſkin, and let out the blood, or when they 

are 2 up, they often appear bloody at the 
NEC { * N 0 3 5 3 1 
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To rooſt a P16. 


| S$TICK your pig juſt above the. breaſt-bone, 
run your knife to the heart, when it is dead, 
put it in cold water for a few minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take. it out, lay it on a 
clean table, pull off the hair as quick as poſſi- 
ble, if it does not come clean off put it in again, 
when you have got it all clean off, waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſnould taſte, take off the four 
feet at the firſt joint, make a ſlit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceeding, well with a cloth, 
hang it up, and when you roaſt it, put in a little 
ſhred ſage, a tea ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig, and ſew it up, lay it down to a briſk clear 
fire, with a pig plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub your pig often with it 
while it is roaſting ; a large one will take an 
hour and half: when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it, 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
jaw- bone, ſplit the jaw in two, when you have 
cut the pig down the back, which” muſt be 
done before you draw the ſpit out, then lay your 
T7 - pig 


— . 
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pig back to back on your diſh, and the jaw on 
each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder,” and pour in yaur ſauce, 
and ſerve it up: garniſh with a cruft of brown 
bread grated. - 1 


To make SAUCE for 4 Pi. 


CHOP the brains a little, then put in a tea- 
cupful of white gravy, with the gravy that runs 
out of the pig, a little bit of- anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and falt, 
ſhake it over your fire, and pour it into your 
diſh; ſome like currants, boil a few and ſend 
them in a tea ſaucer with a glaſs of currant jelly 
in the middle of it. | | 


A ſecond Way to make Pie Sauce. 


CUT all the outſides off a penny loaf, then 
cut it into very thin ſlices, put it into a ſauce- pan 
of cold water, with an onion, a few pepper 
corns, and a little ſalt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
cream, make it hot, and put it into a baſon. 


- 


To dreſs a Pic's PETTITOES. 


TAKE up the heart, liver, and lights, when 
they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they are 
pretty tender, then take them out __ ſplit 
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them ; thicken your gravy with flour and but- 
ter, put in mince-meat, a ſlice of lemon, a 
ſpoonful of white wine, a little ſalt, and boil it 
a little, beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg, put in your pettitoes, ſhake it over 
the fire, but don't let it boil : lay fippets round. 
your diſh, pour in your mince-meat, lay the 
feet over them the ſkin fide up, and ſend them 
to the table. 


To boil a Gooss with Owon SAUCE, 


TAKE your gooſe ready dreſs'd, ſinge it and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry. it ex- 
ceeding well with a cloth, ſeaſon it with pepper 
and falt, chop ſmall a large onion, a handful of 
ſage leaves, put them into your gooſe, ſew it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
N cover it cloſe, and let it boil flowly one 

ur. 


To flew Goosx G1BLETS. 


CUT your pinions in two, the neck in four 
pieces, ſlice the gizzard, clean it well, ftew 
them in two quarts of water, or mutton broth, 
with a bundle of ſweet herbs, one anchovy, 
a few pepper corns, three or four cloves, a 
ſpoonful of catchup, and an onion; when the 
giblets are tender, put in a ſpoonful of good 
cream, thicken it with flour and butter, ſerve 
them up in a ſoup diſh, and lay ſippets round it. 
RL LLP | A 250 
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| To roaſt a GREEN Gooss. 


WHEN your gooſe is ready dreſs'd, put in 
a good lump of butter, ſpit it, lay it down, 
finge it well, duſt it with flour, -baſte it well 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 
riſe better than if you was to baſte it out of the 
dripping pan; if it is a large one it will take 
three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy 


under it: garniſh with a cruſt of bread grated 
round the edge of your diſh , . 


To make Sauct for a GREEN Goos. 


TAKE ſome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a few cod- 
dled gooſeberries, pour it into your ſauce-boats, 
and ſend it hot to the table. 


— 


To roaſt a STUBBLE Goos. 


_ CHOP a few ſage leaves, and two onians 
very fine, mix them with a good lump of but- 
ter, a tea ſpoonful of pepper and two of falt, 
put it in your gooſe, then ſpit it and lay it down, 
finge it well, duſt it with flour; when it is 
thoroughly hot baſte it with freſh butter : if it 
be a large one: it will require an hour and a half 
before a good clear fire; when it is enough, 
dredge and baſte it, pull out the ſpit, pour in a 
little boiling water. „ 


„ — 


ENGLISH HOUSE-KEEPER. 39 


' To make. Sauce for a Gooss. * 


PARE, core, and flice your apples, put 
them in a ſauce-pan, with as much water as 
will keep them from burning, ſet them over a 
very flow fire, _ them cloſe covered till they 
are all of a pulp, then put in a lump of butter, 
and ſugar: to your taſte, beat them well, and 
ſend them to the table in a china baſon, 


To boil Ducks with On10N SAUCE. 


_ SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours ; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil lowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. 


To make Onion SAUCE. 


BOIL eight or ten large onions, change the 
water two or three times while they are boiling, 
when enough, chop them on a board to keep 
them. from growing a bad colour, put them in 
a ſauce- pan with a quarter of a pound of butter, 
two ſpoonfuls of thick cream, boil it a little, 
and pour it over the ducks. . 


| To roaſt Ducks. 


WHEN you have killed ind drawn your 
ducks, ſhred one onion, and a few ſage leaves, 
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ut them into your ducks with pe and ſalt, 
| F it, ſinge, a duſt them with "four, baſte 
* with butter; if your fire be very hot they 
will be roaſted in twenty minutes, the quicker 
they are roaſted the better they eat; juſt before 
you draw them, duſt them with flour, and 


baſte them with butter, put them on a diſh, 


have ready your gravy made of the gizzards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catchup, the ſam of 
browning, a tea ſpoonful of lemon pickle, ind 
one onion, ſtrain it, pour it on your diſh, and 
ſend onion ſauce in a boat. 


- To boil a TuRKEY with OYSTER SAUCE.. | 


LE your turkey have no meat the day be- 
fore you kill it, when you are going to kill it 
give it a ſpoonful of allegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt, when you have plucked it draw it at the 
rump, if you can take the breaſt-bone out 
nicely it will look much better, cut off the legs, 
put the ends of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a + cut off the head and neck, then grate a 
penny loaf, chop a ſcore or more of oyſters fine, 
ſhred a little lemon peel, nutmeg, pepper and 
ſalt to your palate, mix it up into a light force- 
meat with a quarter of a pound of butter, a 
ſpoonful or two of cream, and three eggs, ſtuff 
the craw with it, and make the reſt into balls, 

and boil them, ſew up the turkey, dredge 
we 
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well with flour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the fire, when. the 
ſcum begins to rife take it off, put on your 
cover, let it boil very ſlowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered, if it be of a middle ſize, let it ſtand- 
half an hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white; when- 
you diſh it up, pour over it alittle of your oyſter 
| ſauce, lay your balls round it, and ſerve it with 

the reſt X's our ſauce in a boat: garniſh with 
lemon and 1 B. Obſerve to ſet 
on your turkey in time, that it may ſtew as 
above; it is the beſt way I ever found to boil 
one to perfection ; when you are going to diſh it 
up, ſet it over the fire to make it quite hot. 


To make Sa ucx. for a Tun xy. 


AS you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon ; when the liquor is ſet- 
tled, pour it clean off into a ſauce-pan, with a 
little white gravy, a tea ſpoonful of lemon 

pickle, thicken it with flour and a good lump 
5 butter, boil it three or four minutes, put in 4 
ſpoonful of good thick cream, put in your 
oyſters, keep ſhaking them over the fire, till 
they are quite hot, but don't let them boil, it 
will — them hard and look little. | 


A ſecond Way to make Sau cx. for a TURKEY. 


CUT a ſcrag-end of a neck of veal in pieces, 
put them in a e, with two or three--* 
X : blades 
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blades of mace, one „ few flicks of 
celery, a little Chyan and falt, a glaſs of white” 
wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catchup, a quart of 
water, on your cover, and let it boil until 
it be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 
four, boil it a little, put in a ſpoonful of thick. 3 
\K cream, and pour it over the turkey. 


To roaſt a Toxkxr. 


WHEN you have drefſed you 1 mer as 
before, nen then 
make your force- meat, take the crumbs of a 
penny loaf, a quarter of a pound of beef ſuet 
ſhred ſine, a little ſauſage-meat or veal ſcraped 
and pounded exceeding fine, nutmeg, pepper 
and falt to your ger. mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 
lay it down a good diſtance from the fire, keep it 
| clear and briſk, finge, duſt, and baſte it ſeveral 
I: times with cold butter, it makes the froth. 

x 


ſtronger than baſting it with_the hot out of the 
dripping pan,” and makes the turkey riſe better; 
when it is enough, froth it up as 8 diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream: garniſh with lemon and pickles, and 
ſerve it up; if it be of a middle ſize it will re- 
quire one hour and a quarter roaſting. 


To. make Sauce for a Tuxxev. 


| CUT thecruſts off a penny loaf, cut the reſt 
in 2 put it in cold * with a few 


pepper 
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pepper corns, a little ſalt and onion, boil it ol 
the bread is quite ſoft, then beat it well, 


a quarter of a pound of butter, two ſpoonfuls of 
thick cream, and put it into a baſon. 


To boil FowLs. © 


WHEN you have plucked your fowls, draw 

them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
ſkewer them with the end of their legs in the 
body, tie them round with a ſtring, auge, and 
duſt them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire, 
when the ſcum begins to riſe, take it off, put 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and the heat of the water will ſtew them enough 
in half an hour ; it keeps the ſkin whole, — 
they will be both whiter and plumper than if 
they had boiled faſt; when you take them up. 
drain them, pour over them white ſauce, or 
melted butter. 2 


To make WHITE Saver for FowrLs.. 


TAKE a ſcrag of veal, the necks of the 
fowls, or any- bits of mutton or veal you have, 
put them ina ſauce-pan, with a blade or two of 


mace, a few black pepper corns, one anchovy, . 


a head of celery, a bunch of ſweet herbs, a flice 
of the end of a lemon, put in a quart of water, 
cover it cloſe, let it boil till it is reduced to half 
2 pint, ſtrain it, and thicken it with a quarter 


of a pound of butter, mixed with flour, boil it 


five 
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We i en ut in two fpoonfuls f 

ae the! ydlks of two eggs 
Win a tea cup full of good: cream; and à little 


— at it in your ſauce; * | 


15 hy large Fe OWLS, : 8. : 


TAKE your fowls when they are 1 
dreſſed, put them down to a good fire, ſinge, 
duſt, and baſte them well with butter, they will 
be near an hour in roaſting, make a gravy of 
the necks and gizzards, ſtrain it, put in a ſpoon- 


—— e ; when you dich them u 
| ns the diſh, ſerve 80 5 r 
fare in in a your, lt 


4 111 i 
e. To ts —_— Saves, 


B 0OIL two eggs hard, half chop the whites, 

then put in the yolks, chop- them both toge- 
ther, but not very fine, put them into a quarter 
of a pound of good ted Nenner and” | put it 


Ts boil young n _ | 


7 v 1 10 * ur chickens in ſcalding water, as 
ſoon as the feathers will lip off, take them out, 
or it will make the ſkin hard, and break, when 
you Have drown them, lay them in ſkimmed milk 
for two hours, then truſs them with their heads 
on their wings, finge and duſt them well with 
flour; put them in cold water, cover them cloſe, 
ſet them over a very flow fire, take off the ſcum, 
let them boil * for five or fix minutes, F wan 

2 em 
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them off the fire, keep them clofe covered in 


the water for half an hour, it will ſtew them 


enough, and make them both white and plump ; 
when you are going to diſh them, ſet them 
over the fire to make them hot, drain them, 
pour over them white ſauce made the ſame wa 
as for the boiled fowls. | 


To roaft young Cuuick ENS. 


WHEN you kill young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, truſs them and put them down to a 
good fire, finge, duſt, and baſte them with but- 
ter; they. will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 
pour butter and parſley in the diſh, and ſerve 
them up hot. | | 


To roaſt PHEASANTS or PARTRIDGES: 


WHEN you roaſt pheaſants or partridges, 
keep them at a good diſtance from the fire, duſt - 
them, and baſte them often with freſh butter; 
if your fire is good, half an hour will roaſt them; 
put a little gravy in the diſh, made ob. a ſcrag 
of mutton, 'a ſpoonful of catchup, the fame of 
browning, and a tea ſpoonful of lemon pickle, 
ſtrain it, diſh them up, with bread ſauce, in a 
baſon, made the ſame way as for the boiled tur- - 
key,——N. B. When a pheaſant is roaſted, 
| ſtick feathers on the tail before you ſend it to 
the table. CEN Long 


_— 95; - 
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To roaſt Rurrs and Rexs. + 


; THESE birds I never met with but i in Lin- 
colnſhite, the beſt way is to feed them with 
white bread boiled in milk, they muſt have ſe- 
parate pots, for two will not eat out of one, 
they will be fat in eight or ten days; when you 
kilf them, flip the ſkin off the head and neck 
' with the feathers on, then pluck and draw them; 
when you roaſt them, put them a good diſtance 
from the fire, if the fire be good they will take 
about twelve minutes, when they are roaſted 
Clip the ſkin on again with the feathers on, ſend 

them up with gravy under them, mage the fame 
as for the pheaſant,' and bread ſauce, in a boat, 
and iſp crumbs of bread round the edge of the 


diſh. 


1 
. 


To roaft Woopcocks or Sur zs. 


PLUCK them, but don't draw them, © put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few ſlices of a penny loaf, 
put them on a clean plate, and fet it under the 
birds while they are roaſting, if the fire be good 
they will take about ten minutes roaſting, when 
you draw them lay them upon the toaſts on the 


dich, pour mann butter round thew, and ſerve 
them DPs | 


; 


To roaft Wit Docks or Tea. | 


' WHEN your ducks are ready dreſſed, put 

in them a ſmall onion, pepper, ſalt, and a ſpoon- 
fol of red wine, if the fire be good they will 

| -"  —_ 
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roaſt in twenty minutes, make gravy the 

necks and Fenz a ſpoonful of N 

an anchovy, blade of two,of vin hal af 
lemon, one onlon, nd et e Chy 

pepper, boil it till it is waſted to 25 a. . — 

ſtrain it through a hair ſicve, Res, in a 5 

of browning, bong on ns br ucks x iſh yu 

up with qmon fauce, in a boat 

diſh with eme of bread, 30900 Jour 


3 boil Pines = Noo” 
SCALD your | draw them, al 
craw clean gut, wath them in ſeveral waters, 


cut off the. pinions, turn the legs under the 


wings, dredge them, and pat them in foft cold 
water, boil them very ſlowly a quarter of an hour, 


_ diſh them up, pour over them good melted but- 


ter, lay round them a little brocoli, in bunches, 4 
E Feen = 


'To roaſt Prozovs. 


_ WHEN you have drefſed your pigeons as be. 
ore, La good m butter in ie pped g 
ſley, with pepper — ſalt, put it in — 2 
geons, ſpit, duſt, and baſte them ; if the fire be 
good they will be roaſted in twenty minutes; 
when they are enough lay round them bunches 
of aſ * with parſley and butter for ſauce. 


To roaf 1 


PUT a dozen of larks on a ſkewer, tie it to 
the ſpit at both ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumb of a 


F _ 
2 * 


/ 
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half- penny loaf, with a piece of butter the ſize 
of a walnut, put it in a toffipg pan, and ſhake it 
over a gentle fire till they are a light brown, lay 
them betwixt your birds, and pour over them a 
| little melted butter. | pri ey tity F 
© To boil RABBHITSsS. Vs 
WHEN you have caſed your rabbits,” ſkewer 
them with their heads ſtraight up, the fore-le 
brought down, and the hind-legs ſtraight,” boil 
them three quarters of an hour' at leaft, chen 
ſmother them with onion ſauce, made the fame 
as for boiled ducks, pull out the jaw-bones, ſtiek 
them in their eyes, put a ſprig of myrile ot bat 
berries in their mouths, and ſerve them up. 


To roaft RABBIrs. 


WHEN you have caſed your rabbits, ſkewet 
their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, ſkewer the 
hind-legs double, then make a pudding for them 
of the crumbs of half a 2 loaf, a little par- 
fley, ſweet marjoram, thyme, and lemon peel, 
all ſhred fine, nutmeg, pepper and falt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good creum, 
and two eggs, put it into the belly, and ſew them 
up, dredge, and baſte them well with Butter, 
roaſt them near an hour, ſerve them up with par- 
| ley and butter for ſauce, chop the livers and lay 
them in lumps round the edge of your diſh. 


0 Are 


- 324 * of | ”F f f; 


2 50 . Eo 


ENGLISH HOUSE-KEEPER. 6 


48 + #7 1 J234 vr tt 

de roaft A Harm, 
SKEWER your hare with the head upon 
one ſhoulder, the fore - legs ſticked into the ribs, 
the hind- legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound 
of beef marrow or ſuet, and a quarter of a pound 
of butter, ſhred the liver, a ſprig or two of 
winter ſavory, a little lemon peel, one anchovy, 
alittle Chyan pepper, half a nutmeg grated, mix 
them up in a light forcemeat, with a glaſs of red 
wine, and two eggs, put it in the belly of your 
hare, ſew. it up, put a quart of good milk in 
your dripping. pan, baſte your hare with it till it 
is e jill, then duſt and baſte it 

well with butter, if it be a large one, it will 
require an hour and a half roaſting. 


To boi a Toxcux. 


IF your tongue be a dry one, ſteep it in water 
all 1 5 then boil it three hours, if you would 
have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread 
crumbs, baſte it with butter, fet it before the fire 
üll it is a light brown; when you diſh it up, 
pour, à little brown gravy, or red wine ſauce, 
mixed the fame way as for veniſon, lay ſlices of 
currant jelly round it. N. B. If it be a 
P 


ickled one, only waſh it qut of water. 
d . 
STEEP. your. ham all night in water, then 
boil it; if it be of a middle fize, it will take 
a | F 3 three 


3 


7% be EXPERIENCED _ 


+ three f boiling, and a ſmall one two hours 
and a half; when you take it up, pull Ae 
Gti ar rub it all over with an egg, ſtrew on 


| ctutnbs, baſe it with battef, let it to the 
fire kill it be 4 light brown'; if it be to eat 1 
n catfots, and ferve it up. | 


ba rea 4 Haven i Venice. 


WHEN hog: ſpitted veniſon, 
Pye ofa — as. by 

paſte with another paper over it, tic it-well 
wk — paſte from falling, if it be a large one 
| will cake four hours roaſting; when it is 
— take off the paper add paſte, duſt it well 
vrith flour, and baſte it with butter; when it is 
a light brown diſh it up with brown gravy in 


your diſh, or currant jelly ſauce, and * ſome 
in a boat. 


4177.711714 


I 'CUT yohr Becks of © rite of bet coil 
half an inch thick, let your fire be clear, rub 
1 gfidiron well with beef ſuet, whew it is - 
bot lay chem on, let them broil untiFthey be- 
gin to brown, turn them, and when the other fide 
is brown, lay them on a hot diſh, with a flice of 

butter betwixt every ſteak, ſprinkle 4 little pep- 
per and ſalt over them, let them ſtand two or 

three minutes, them ſlice a ſhalas (as thin as poſ- 
ble) into a ſpoonful of water, laꝝ on your ſteaks 


again, keep turnisg them till are enough, 
put them on yaur ] diſh, pour the ſhalet and 


ac —_—_ and end Gems th we 


4 


them; when they are 


quick fo fire, 


on your - ſteaks, Rerp turning them as quick as 
poſſi ble, 1 if you de a det den, fat that 
drops from dhe ſteaks will fmoak them when 


ö 
| 
| 
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eue e he AY . | 


your ſteaks as for broiljng, p put them 
into a Rent with a good wp of date ſet 
them over a very Now fire, ng them 
till the butter is become 268 tar W gravy, 
pour it, into a baſon, and put more butter to 
almoſt endugh, pour all 
the gravy into your baſan, and put more Butter 
pan, fry them a light brown over A. 
2 * — out of the pan, put them 
in a hot pewter diſh, ſlice a 3 among them, 
put a little in your grauy chat was drawn from 


C4 


them, and pour. it hot upon them: I think this 


is the beſt way of drefling beef ſteaks. Half 2 
pound of butter will Grels large diſh, | 


To dreſs Bezr STEAKS 8 aue way. 
FRY your ſteaks in butter à good brown, 
then D of water, Ide 
en Mt. catchup, a Caper 
Te and falt, cover them, cloſe. with 


a diſh, and let them ſtew gently ; when. they 


are enough, . thicken the gravy with flour and 
batter, and ſerye then up. AY f 0 80 


Je troll. Myriog SK „ * | 
eur your ſteaks half a: inch thick, * 
your , gets kes ws. ſub with-feeſh ſyct, lay 


they are enough, pay theas rho 4 homie yok, 


* 


an onion ſtuck with 


F: be EXPERIENCED. { 
them well with butter, lice a ſhalot very thin 
into a ſpoonful of water, pbùt it on them with 


a ſpoonful of nn catchup and ſalt, ſerve 
them 90 . | 


To 7 Pon x e We 


OBSERVE. the ſame as for the mutton 
ſteaks, only pork requires more broiling ; when 
they are enough, put in a little good gravy, a 
little ſage rubbed very fine, ſtrew it over them, | 
it gives them & Haq Wie. ; | 


To haſh Dove. | 


cur your beef i in very thin flices, take 3 
little of your gravy that runs from it, put it into 
a toſſing pan with a tea ſpoonful of lemon pickle, 
a large one of walnut catchup, the ſame of 
browning, ſlice a ſhalot i in, an put it over the 
fire; when it boils put in your beef, ſhake it 
| over the fire till it be quite hot, the gravy is not 
to be thickened, ſlice in a ſmall pickled cucum- 
ber : garniſh with ſcraped horſe- ro or anal 
led onions. 


"4 * 1 © 


To baſh Wain: = 


CUT your veniſon in thin flices, put a large 
glaſs of 920 wine into a toſſing pan, a ſpoonful 
of muſhroom catchup, the ſame of browning, 

cloves, and half an anchovy” | 

chopped { ſmall ; when it boils, put in your veni- 
fon, let it boil three or four minutes, pour it 
into 4 ſoup diſh; and by pen it current jelly, 
2 ieren Y — e 185 * 
0 
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CUT your mutton in flices, git M fr of 
gravy or broth into a toſſing 
ſpoonful of muſhroom catchyp_and one _ 
browning, flice in an onion, à little pepper and 
falt, put it over the fire, and thieken it with 
flour and butter; when it. boils put in your mut 
ton, keep ſhaking it till it 19 ehr hot, 
put it in 8 ſoup e and. frye e gli 


To baſh Vii. e 


CUT your veal in thin round ſlices, the ſize 
of Nee t them into a ſauce- pan, with 
a little grav — 3 > peel cut exceeding fine, 
a tea ul of lemon pickle, ut it over. the 
fire, and thicken it with — and butter; when 
it boils, put in your veal, juſt, before you. diſh. it 


up put in a ſpoonful of cream, Joy ren ad 
n „ 12 e 


11 vel 
k To warm up Score Gorions” aus 


WHEN you have any Scotch collops- lefts 
put them *. a ſtone jar till you want them, 
then put the jar into a pan of baiting water, — 
it ſtand till your collops are quite hot, then | 
them into a diſh, lay over them a, few broiled 


bits of Ry. and 0 . eat as well as freſh * 


ones. err 5 Her P. * Nie 5 it) AonD 117 
, ur: 25 lin wait. bee boqgor, 
% fm Tr Te 43247 FS Tree? 11 3s! at 
kirk gens wat; in ſlices, then gut it in little. 


* bits, but don t 5 it, put it into 


pan N 
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pan with two or three 1 a ſlice 
of lemon, a little and falt. 2 lum p 
of butter rolled in flour, a tea ſpoonful of lemon 
pickle, and 20 large ſpoonful of cream ; keep 
ſhaking it over the fire till it boifs, but doo't let 

it boik above K minute, if you & it will make 
| your veal eat hard: put fippets' round ur dim 
and ſerve i it up. * "Rr 25 e 


20 bis a PAY 


TAKE off the legs, cut tho thighs in two 
pieces, cut off the pinions and breaſt in pretty 
— pieces, take off the fkin or it will give the 
grayy a greaſy taſte, put it into a ſtew - pan, with 
a pint of gravy, a tea ſpoonful of lemon pickle, 
a flice off the end of a lemon, and a little beaten 
mace; boil your turkey fix or feven minutes, (if 
you boil it any longer it will make it hard) then 
put it on your diſh, thicken zo 2 with 
flour and butter, mix the yol two cggs 
with a ſpoonful of thick cream, put it in your 
ravy, ſhake it over your fire till it is quite hot, 
ut don't let it boil, ſtrain it, and pour it over 
your turkey: lay fippets round, ſerve it up, and 
. garniſh os lemon or parſley, Ke. its 


2 4 Fowrs. 


CUT vp your fowl as for eating, put it * Gy 
Ting: pan, with balf a pint of gravy, a 
ful of lemon pickle, a little mufhr —_ 
_— a ſlice of lemon, thicken «44 with flour 


and buten; juſt before you diſh it up pot in & 


Nocufi 


ö ., 1 
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ul of cream : 6 round 
2 e AP * * 


| A., way to dreſs a Coro Powr: 


- PEEL off all the ſkin, and pull the fleſh off 
the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it in cich gravy well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour : „ een PIES 

in the juice of a lemon. 


ſpe 


3 


To baſh 4 Woopcock, or — 


CUT your woodcock up as for cating, work 
the entrails very fine with the back. of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame of 
water, half a ſpoonful of allegar, cut an onion in 
ſlices, and pull it into rings, roll a little butter 1 rin 
flour, put them all in your Ee 
ſhake it over the fire dl it boils, Mes ut in your. 
woodcock, and when 32 6 nog hen. lay 
it in your diſh with ſfippets pets round-it, ſtrain the: 
. ſauge over the woodeock, and lay on the onion: 
in rings; W 
ſuppe.. 


Tal boſb a wur Docs. 


CUT ap _your duck. us for . pas it in 
„ with a 
wg ae! e of out onjbet 


onion | 
ſauce, or ag onion * in; 105 
— 4 


it Ras x boiled two a lay th 


ſtuck with four cloves; a 


ĩt on a ſieve to drain, but don't ſqueeze it, if you 


| under it; over 
ſend it i ef 


"I 44. pxpintbotony 


in e diſh, pour vy over it; it moſt not 
be e 70 mag = a tea ae of 
Peaks Wess TY browning. - "*; WS 


bo... To 2 a ment. ay $3; 9 1 


g cur your, hare i wall pieces, if F you, have 
any of the pudding le * 5 it ſmall, put to it a 
large glaſs of red, wine, the ſame quay of of 


water, half an anchovry chop 

5 a pound of 
butter rolled in flour, ſhake them together 
over a flow fire, till your hare ig orou ow 


hot, , it js a bad cuſtam̃ to let any y kind of 
boil longer, (it makes the meat to eat! 
fend your hare to the table in a ys: 7A 19 
Hippets round it, but take out the onion: 'and 


ſerve: it * g * 5 e | 
20 33 To boil Foy ogg 12 Pn gal 


cur of the outſide leaves, and cut it in quar- 
ters, pick 1 it well, and waſh it clean, © boil it in 
a quantity of water, with of falt in 
4 N tender, and a fine ee lay 


do, it will take off n have ready ſome 
very rich melted butter, or chop it with cold 
ee muſt be boiled t the — way. 


To . e 


n adit and clean your collyRowet," boit'it ' 
in Plenty of n milk r _ 5 kg no" fate) till 
it be tender; W 0 di 925 

er, 


2 _ ated Mine 


To. 


* 


bxvi43h vox xx 7 


To boil BRoCor1 in imitation of ASPANAGUS.. | 


TAKE the fide ſhoots of 'brocoli, ' wg 77 che 
leaves, and with à penknife take off Il out= 


rind up to the heads,” tie them in bunches, and 
ut hom in ſalt and water, have ready a 
of boiling water, with a * 15 wo ſh . 7 


them ten minutes, then 13 MY 7 
and Mt over d them good” elted Tee 99161 
; COR 18 n > 19367? 


To flew sr az. „i ouſt 


WASH your pi ing - wall in edel winks) 
put it ĩñ a Calbe ant, abe trady a large pa of 
boiling! water with a hatidful of falt, pu it in, 
let it boil two minutes, it will take 
ſtrong earthy. taſte, then put it into 4 fee, 
ſqueeze it well, put a quarter of a of but 
ter into a toſſing pan, put in your ſpinage,' kerp 
turning and N it with a knife, until it be 

uite dry and green, lay it upon a plate, preſs it 
| with ET in the Wage of i 57 8 dla- 
monds, pour round it very rich melted butter, 
it will eat exceeding mild, and att 4 differtnr” 


F 14 NIGEW ; os 
taſte Nong the common Way. ti, 1 eit 8 no 1. 


To boil Arbon His u oh 

IF 43 are ung ones, leave about . of . 
the ſtalk, put ep a ſtrong ſalt e for 
an hour or two, then put them in a => of cold 
water, ſet them over the fire, but dog t cquer 
them, jt will take off their Hen Ne u diſh. 
ut 15 melted. b N in Tor | cuph | 


VP. 
or pots, bbits, em in the d with 
your artichoke, and a 1 


them ug qu 10 75 


1 begia be let dale middle they are enough, 


er iato a vg, give Jour peaſe a ſhake, put 
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To boil ASPARAGUS. 


SCRAPE aſparagus, tie them in moll 
bunches, bell tem in a large pan of water with 
Alt in it; before you diſh them up, toaſt ſome 

ſlices of whize-bread, and dip them in the boil- 
ing. water, lay the af 85 on your toaſts, 
— very fic ed buter, ad ſerv 
them up hot. $630 


To bail Fancy ans.” 


| CUT the ends of your beans-off, then out 
them ſlant-ways, 1222 in a ſtrong ſalt and 
water, as you do let them ſtand an hour, 
boil chem in a large quarmity of water with a 
| handful of falt in it, they will be a fine green; 
when you th thays up, pour: on- them; melted 
butter, and ſend them up. 


To boil WinDsoR Beans.” 8 


BOIL them in a good quantity of falt and 
water, ' boil and chop ſome parſley, put it in 
good melted butter; ſerve them up with bacon. 
in _ middle if you chuſe it. 


E boil GuEER Peas. _ 


SHELL. your peaſe jolt before you ina” | 
them, put them into boiling water, with a lit- 
tle ſalt; and a: lump of ſugar, when they 


; 24 


ſtrain them in a ſieve, put a good lump of but- FP 


them . 
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n and ſend them to the table. 
© Boil a ſprig of mint in another water, chop it 


2 * nm b e 


* 
—- 
. 


To boil Parxsnies. 


M aur dates con ll. ell 


till they are tt chen take off the Kin, beat 
them in a bowl with a little ſalt, 
little cream and a-lump of butter, put them in 
2 1 n f 
a light cu ding, put on a * 
ae the tothe he a 


0 n Ar. NM. 


2 


Obfervetions on Marr Disuzs. 


E careful the des pan is well dure 
quite clean, and not gritty, and put every 
ingredient into your white fauce, and have it of 
a ptoper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
| ſpoon after they are in, nor ſet your pan on the . 
fire, for it gather at the bottom and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhaking the pan tound'ione 
way, it. will keep the — ok curdling, j 
be ſure you don t let it boil ; it is the beſt wax 
| W . collops, or r 1 4 


put to thema 


other kind of dich you are . 


. them on a oem 
'cool oven, or let 


The EXPERIENCED 


1 
' 


ſlice, and ſtrain your ſauce upon it, far it is 


almoſt impoſſible to prevent little bits of meat 


from mixing with the ſauce, and by this me- 


thod the ſauce will look clear. 


In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean 
off, and that it be of a fine brown, and taſte of 


no one thing particular ; if you uſe any wine put 
it in ſome time before your diſh is ready, to take 


off the rawneſs, for nothing can give a made Fr, 


diſh a more ble taſte than raw wine, or 
freſh anchovy: 
balls, put them on a ſieve to drain the fat from 


them, and never let them boil in your ſauce, it 


will give them a greaſy look, and ſoften the balls; 


the beſt way is to put them in after your meat 
is diſhed up. Ra 


in almoſt every made diſh, and in ſeveral you 


may uſe a roll of forcemeat inſtead of balls, as 


in the porcupine beaſt of veal, and where 
can uſe it, it is much handſomer than balls. ef- 


| E 3 


veal, or any large made diſh. 
To make LzMog PICKLE. 


TAKE two dozen of lemons, grate off the 
out-rinds very thin, cut them in quarters, 
but leave the bottoms whole, rub .on them 
equally half a Le FO of bay falt, and ſpread 


ter diſh, put them in a 
— 


when you uſe fried forcemeat 


You may uſe pickled muſhrooms, artichoke - 
bottoms, morels, truffles, and forcemeat, balls 


— HobsEKEEEPER. 8 
un all the 1 þ hw be 73 


on into a well gl 
42 225 e dun of. cloves Beat 
one ounce __ nutm cut in thin flices, beer 


half a int of mul- 
Ae, ang” fn in 
ee e 
gelte the W 
ey 1 e fey the" 0 : 
it nb t op and let 1 
ſtand e i fre (epi N n by | 
when you böckle it, put "qe pille and an he 
in a wr" feve!" prefs ther Fell to 
liquot, and Tet it Rand till another 
pour off che fine and bottle it, let the 5 
three ot four days and it wilt refine 151 
it off and bottle it, let it ſtand again an 
it, till the irhole "is refined : it mi A 35 
any white fauce, and will not hurt he aa coloyr F. 
it is very god for fiſh ſauer and made . 
a tea is enough for whites, 
for brown ſauee fbt a'fow?;"it is 4 oft, pf ful 
pickle and gives & pleaſant gas cut! ” be fure 1. 
put it in beſtre you thickeh the ſauce, ö | ue. 
Eye he ty Ele ae ll, 


| "A ef? p ee 


Browning fot Mans Dient. Nach 


BEAT" Sit fs? ounces, S. Kehle ge 
ſugar, pot it i 4 cleap 1 fen e e 12 | 


one o ee BB 95 5 

_ it dc 5 
begins . Get, ws 15 5 ar 1 kate 

ba it * aver the _ be ready « pint 


3 
. 
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8 deep brown, po by ile of the wine, ſtir 
ſtirring it all 


with the {kin op, pp it in 


| ears off, lay AY 


fwectbreads fryed a light 
| 2 * one e ln 


of red wine, when the ſugar. and 


butter is of 


ther, more wine, and keep 
1 the jo; put an 2 

maica pepper, x cles, four Bee 
two . of mace, three fpoonfult 
muſhroom catehup, a little ſalt, the ont-rind. 


it well toge 


Gn. wigs oat [hoof 
pour it into a haſon, w Q 
enn and bode it far ue... 


Te deft Mock Tor TEE. * f ia 
TAKE the largeſt calf's head you cen 
Water, bi 
If ben the haj will come off, clean it w 
and waſh, it in army water, and. boil. it three 
quarters of an hour, then take it gut. 
water and lit it 2 the face, cut off : 
meat along with the ſkin as clean from the 
as you cap, and be careful you don't break 
fs apd rye the 


* ihe niceſt _ 25 
calf's head, Saban ths Gm oa. bo og le 
as the above, and three quarts of veal gravy, 
lay the ſkin in the pan on the meat with the fleſh 
fide up, cover the pan cloſe, apd let it ſtem over 
a moderate fire 'one hour, then put in thre 

N 6 one ounce 


morels, the large of truffles, five artichoke.bot- 


$£1; . 


wall, 


210 * 
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alt, half 2 femet, three 
two treat fpootifule 


y u hour longer, 
and thicket it wich fiobe and butler; Hate eg, 
the yolks of four eggs boiled Hard, and the 
brains of *botly heads boiled, cut the Braids the = 
fize of nutmegs, and make a rich forcemeat; 
and ſpread it on the caul of & leg of ved, roll 
it up and boit it itt à cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up te meat into the diſh; and lay 
the head over it with the ſkin fide up, and put 
"the ! piece of fartttivedt between the cars, 
aud make the top of the tits to meet round 
e ee 
other flices e eat lay oppoſite to each 
ache of the ten 6nd; daf ff few of the 
trofffes, morels, brdins, tityſliroomhs, pg, ard 
artichoke bottom upoti round 


| the face and: 
it, ſtram the griivy boiling Bot upon it, be as 
quick in diffing it op 48 poffible, for it ſoon 
Mock TuzT iti: A ron ity... + 
DRESS the harr ef & 6alf's head is before, 
boif it Kaff an hour, when boiled cur it in pieces 
half an inch thick, and ohe inch and à half long, 
put it into 4 ſtew- pam, with two quarts of veal 
gravy, and faft wo your taſfe; let it ſtew one 
Four, then put im 4 pint of Madeira wine, half 
# tex' ſpoonfuk of Chyan pepper, trufffes and. 
* * . G 2 


morels 


rn rae 


meat begins to look clear and the gravy 
nd butter, fry a few forcemeat balls, beat four 


% _ The EXPERIENCED.  / 
morels one ounce each, three or, four. artichoke 
bottoms boiled and cut in quarters; when the 


put in half a lemon, and thicken it with — 


yolks of hard. boiled eggs in a mortar very fine, 


makes the artichoke bottoms boil, white and 


| SCALD a calf's head, cut it in pieces. ng 


; - EP * G3 C 
= ſalmon's liver, cut it in ten or twelve pieces, 


pith a lump of butter, and make them into balls 


the ſize of pigeons eggs; put the forcemeat balls 
and eggs in after you have diſhed it up. * 
N. B. A lump of butter put in the pater 


$ > 


% #® -V 


'To make an ARTIFICIAL TuzTLE w 1 


inch thick, two broad, and four long, parboil 


ſeaſon the whole with beaten. mace, falt, and 
Chyan, put them into a well-lined copper diſh, 
with a pint and a half of gravy.made of veal, 
fix anchovies, a blade of mace, and a 94850 
ſweet marjoram, (your gravy muſt be very good}. 
a pint of Madeira wine, the juice. of four. or 
five lemons ſtrained from the ſeeds, the-yolks of 


ten or twelve eggs boiled hard, and about three 


dozen of forcemeat balls, made as the receipt 
dires ; let it ſtew gently about an hour, al- 
ways keep it cloſe covered, then fiir in a lump 
of butter the fize of an orange, with a. tea 
ſpoonful of fine flour rolled in it, and let it ſtew 


full two hours longer ; if you perceive, it wants 


addition of ſeaſoning,. &c. add to it a few mir 
nutes before you ſerve it up, which muſt be in 
— te - "> on 


=. as AAS. Foc. ²˙ͤö⏑ . T VW W A add... aa. ia a9 4 YI, WW ER” wi = 
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a ſoup diſh or tureen, with the yolks and ſlices 
of * on the top; take care to ſkim off the 
fat before vou d diſh it up. era 


To make Forcemeat for on Anima TURTLE. 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with fix boned' anchovies, beat 
them fine in a marble” mortar, ſeaſon with mace, 
Chyan, falt, a little ftired parſley, ſweet mar- 
joram, ſome j juice of lemon, an three or four 
ſpoonfuls of Madeita wine, mix theſe well to- 
ther and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſh to ſte about half an hour before you ſerve 
it up; the green ſkin of a. ſalmon's head is a 
very great addition to your turtle; boil jt a little, 
then ſtew it among the reſt of the other things. 


To male 6 Cair' s Hzad: Haſh. 


CLEAN your calf's bead ekceeding well, 
and boil it a quarter of an hour: when It is cold 
cut the meat into thin 4a of ſlices, 12 put it 
into a toſſing pan, with two ts vy: 
and when it Ive three rs of . 6 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea ſpoonfuls of lemon 
pickle, two meat '{poohfuls of walnut catchup, 
half an ounce of truffles and morels, a ſlice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix 4 quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enou po take your brains and 
put them iato hot water it will make them ſkin 

8 8 ſooner, 


it in two, take out the brains, boil the head very 
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ſooner, and heat them fine i . a baſon, then gdg 


h four, 
Een Fu fine, 7 ir Lig . 


. ley, thyme, and ſage, beat them very _ to- 
ym ſtrew in a little pepper and ſalt, then 
them in little cakes os a panful of hoil- 

ing g hog's lard, and fry them a li be t brown, then 
them on a ſieve 12 12 z ta \ v3 your haſh out 


of the pan with a fiſh Oi ice, and lay it on your 
diſh, and ſtrain your gravy over it, Jay y upon 
a few muſhrgoms, forcemeat balls, the yolks of 
four eggs boiled hard, and the balls 


* 


rniſh with lemon and pickles. 
It is proper for a top or fide diſh. 
Fo dreſs a Carr's He ap the beſt way. 


TAKE a calf's head with the ſhin on, and 
ſcald off all the hair and clean it very well, cut 


white and tender, take one part quite off the 
bone, and cut it into nice pieces with the tanguc, 
dredge it with 2 ligfle four, and let it ſtew re 4 
flow fire ke mow half an hgus in rich white 
— era c 22328 and 3 piece of 
5 — . .* pion, and 
= off betorg 
Th Nicken it with a 29 
dee 4 flour; the other part of tbe 
head muſt be taken off in ane whole piece, ſtuff 
it with nice farcemeat, and tall is life 3 callar, 
and ſtew it tender in gravy, then put it in tha 
middle of the diſb, and the hach all round, gar 


nich it with forcemegt balls, fried A 


ENOLIsH HOUSE-KEBPER. & 
the breiris made inte higtle cakes dipped in rich 
batter and fried. You uu add wine, niorels, 
trafifes, or what you pleaſe, to make it good 


> WM andried. | | 

' To dreſs a Carr's Hab Sukr EIS. 

0 DRESS off the hair of à large ealf's head | 
it } 


as directed int the mock tuùrtle, then take a ſharp- 
pointed knife and raiſe off the ſkin, with as 
much of the meat from the bones as you pofli- 
bly can get, that it may appear like a whole head 
hen it is ſtuffed, and be careful yow don't cut 
the ſain in holes, then ſerape a pound of fat 
bacon, the crumd of two . loaves, grate 
a fmall nutmeg with ſalt, Chyan pepper, and 
ſhred lemen peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rich forcemear, 
put a lietle into the ears and ſtuff the head wich 
the remainder, have ready a deep narrow pot 
that it will juſt go ia, with two- of water, 
half a pint of white wine, two ſpoonfuls! of 
lemon pickle, the fame of walnut and-azoth- 
room catchups, one apchovy, a blade or O of 
mace, a bundle of fweet herbs, a little ſak and 
Chyan pepper, lay a coatſe paſte over it to keep 
in the ſteam, and ſet it in a very quick oven 
two hours and a half, when you take it out lay 
your head in a ſoup diſh, ſkim the fat clean off 
the gravy, and train it through a hair fieve into 
1 pen; thicken it with a lump of butter 
rolled in fleur; when it has boiled a few mi- 
nutey, put in the yolks/ off fix eggs welb beat, 
and mixed with. half a re cream, but 2 * 
| v4 -- 
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et it hail, (it will curdle the.egges)-you muſt 
ave ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
grayy too dark a colour to ſtew them in jt : paut 
your gravy over your head, and garniſh with the 
truffles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it — is a 


handſome top diſh at a ſmall expence.. , | 
Taru CAI HEA. 


| WASH. your calf's head clean and boil i it * 
moſt enough, then take it up and haſh one half, 

the other half rub over with the yolk of an egg. 

a little pepper and ſalt, ſtrew over it bread 

crumbs, parſley chopped ſmall, and a little 

grated lemon peel, ſet it before the fire and keep 

baſting it all the time to make the froth. riſe; 
when it is a ſine light brown, diſh up your, haſh, 
and lay the grilled fide upon it. 

Hlanch your tongue, flit it down the middle, 
and lay it on a ſoup plate: ſkin the brains, bail 
them with a little ſage and parſley ; chop them 
fine, and mix them with ſome melted butter, 
and a ſpoonful of cream, make them hot, and. 
pour them over the tongue, ſerve. them up. and 

| they are ſauce for. the head. . 


To collar a Carr's Heap. 


TAKE a calf's head with > is an. end 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, falt, cloves, mace, and. a little 
ginger, all ground very fine, take ſome cochi- 


— diſſolve it in, . 3 rub it on the 
N inſide 
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inſide” of the head; with a little bay ſalt and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it 18 
enough in a pickle made of all ſorts of —— 
herbs, ſpices, and ſome red wine, then unroll - 
the clad, and roll it tight again, and put weights 
upon it as it lies in the pickle: to preſs it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common ſalt, ſtrain it off, 
and when they are both cold put it in the head, 
and let ie lie three or four days before you ule it2 


To make a Por CUPINE of a BazAsT of VEAL. 


BONE. the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on a table, lay over it a little 
bacon cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard boiled eggs 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pep and ſalt to your taſte, and the 
crumb of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to ca} the 
other lardings, and lard it in rows, firſt ham, 
then, bacon, then cucumbers, till they have 
larded it all over the vedl ; put it in a deep | 
earthen pot, with a pint of SEE: and cover it, 
and ſet it in a flow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a fieve into a ſtew pan, put 
in a glaſs of white wine, a little lemon * 


. — — 
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oft beef ſuet ſhred 'fine, and the 
eggs, mix them well together with nutmeg, 


* 
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and caper liquor, a ſpoonful of muſhroom catch- 
up; thicken it with a little buttter, rolled in flour, 
lay your porcupine on the diſh, and pour it hot 
- win cut a roll of forcemeat in four flices, 
lay one at each end and the other. on the ſides; 
have ready your ſweetbreads cut in flices and 
fried, lay them round it with a few muſhrooms. 
It is a grand bottom diſh when game is not to 
be had. 

N. B. Make the forcemeat of a few chopped 
oyſters, the crumb of a penny loaf, half a 


yolks of four 


Chyan pepper, and falt to your palate, ſpread it 
on a veal caul, and rol it up cloſe like a collared 
ecl, bind it in a cloth and boit it one hour. 


To ragae 4 BrtasT of VEAL. 


HLF roaſt a breaft of veal, 8 
and put it in a toffing pan, with a quart of' 

, one ounce of morels, the fame of trufftes, 
it till tender, and juft before you thicken 


= the gravy, put in a few oyſters, pickled muſh- 
i fquare pieces, 


and pickled cucumbers, eut im finall 
i the yolks of four eggs boiled 
hard, 1 2 ſweerbread in flices, and fry it a 
tight brown, diſh up your veal, and pour the 
gravy hot over in. fog your 45 round, 


morels, truffles, and upon it : garniſſi with 
pickled barberries-; tha is proper for either top 


| or fide for dinner, or bottom for e. 


8 
0 


Si r 
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Bo collar Pander of VIALTI. 


| TAKE the Gneſt breaſt of veal,, bane it, aad 
rub it over with the yalks of two eggs; and ſtrew 
aver it ſome crumbs af bread; a linle grated 


hard with twine, wrap it in a clath, and boil it 
ore hour and a half, then take it up to cool, 
when a little cold take off the claths and clip - 


off the twins carefully, leſt you open the veal, 


cut it in five flices, lay them on a diſh with the 
{weetbread boiled and Fad in thin flices and laid 
round them, with ten or twelve farcemeat balls ; 
garters) over gt _ ſance, and garniſh with 
arberri jekles. 

The ubite 7 1 be made thus: — Take 
me good veal gravy, put to it a ſpoonſul 
lemon pickle, half an anchoxvy, a tea ſpoon- 
ful of muſhraoga, powder, or a few pickled muſh- 
rooms, give it à gentle boil, then pot jo. hall 2 
pag 6h cream, the yolks of two eggs beat fine, 
e it over the fire after the eggs and cream is 


Is but dan t let it boil, it will cyrdle the cream; 


it is 0 60 dich at ae 
duc der loner, p * 


A boiled BexasT of VzaL. 


SKEWER your breaſt of veal, that it will 
lie flat in the diſh, boil it one hour (if a large 
ons an hour and a quarter) make a white fauce 
as. before- mentioned for the collared one, pour 
1 over, and garniſh it with * 


4 


lemon, à little pepper and falt, a bandfal — 
chepped parſley, Toll it up tight, and bind it 
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ol Nxck of VEAL CuTLETs. 


CUT a neck of veal into cutlets, fry them a 
fine brown, then put them in a tofling pan, and 
ſtew them till tender in a quart-of good gravy, 
then add one ſpoonful of browning, the fame 
of catchup, ſome fried forcemeat balls, a few 
truffles, morels, and pickled muſhrooms, a lit- 
tle ſalt; 'and Chyan pepper, thicken your gravy 
with flower and butter, let it boila few minutes, 
lay your cutlets in the diſh, with the top of the 
ribs in the middle, pour your ſauce over them, 
lay your balls, morels, truffles, and muſhrooms 
over the cutlets, and ſend it up. 


ANxcx of VEAL a-la-rojyal. * 


CUT off the ſcrag- end and part of the chine - 
bone to make it lie flat in the diſh, then chop a 
few muſhrooms, ſhalots, a little parſley and 
thyme, all very fine, with pepper and ſalt, cut 
middle-ſized lards of bacon, and roll them in 
the herbs, &c. and lard the lean part of the neck, 
t it in a ſtew- pan with ſome lean bacon or 
ſhank of ham, and the chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
head of cellery, and a little beaten mace,” pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew ſlowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of. the pan through a ſine ſteve, ſet it over a ſtove, 
and let it boil, keep ſtirring it till it is dry at the 
bottom, and of a good brown; beſure you don't 
let it burn, then add more of the liquor ay a 
; | ; Tree 
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free from fat, and keep ſti it till it becomes 
a a fine thick brown glaze, then take the veal out 
of the ſtew- 85 _—— it clean, and put the 
larded fide the glaze, ſet it over a 
gentle fire five 8 fix minutes to take the glaze, 
then lay it in the diſh with the glazed fide up, 
and put into the ſame ſtew-pan as much flour as 
will lie on a fix-pence, ſtir it about well; and 
add ſome of the braize liquor (if left) ; let 
it boil till it is of a proper thickneſs, ſtrain it 
and pour it in the bottom ws of the diſh, ſqueeze 
rut market and ſerve it up. * 


Bombarded "OY 


CUT the bone nicely out of a fillet, As a 
forcemeat of the crumbs of a penny Ioaf, half a 
pound of fat bacon ſcraped, a little lemon peel, 
or lemon thyme, parſley, two or three ſprigs of 
ſweet marjoram, one anchoyy, chop them all 
very well, grate. a little nutmeg, Chyan pep- 
per, and ſalt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
where he bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a fecond with boiled ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 
row, then forcemeat, -and fill them up as above - 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
greg from giving it a — taſte 3 when it comes 

4 | out 


E ſlices, flatten them 
Cleaver, rub them over with the yolk of 
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out of the oven, ſkim off the fat, and put the 
gravy in a ſtew=pan, with a ſp66#fut of letno 
pickle, and another of muſhroom catchup, two 
of. browning, half an ounce of morels and tro: 
fles, five boiled artichoke bottoms cut in quat= 
ters, thicken the ſauce with flour and butter; 


give it a gentle boil, and pour it upon the veal 


into your diſh. 2 


To make a FRYCAUDO of VIEL. 
CUT ſteaks half an inch thick, and fix inches 
long, out of the thick part of a leg of veal, 
lard them with ſmall cardoons, and duſt them 
with flour, put them before the fice to broil a 
fine brown, then put them into a large toſſing 
an with a quart-of good gravy and let it ſtew 
balf an hour, then put in. two tea ſpoonfuls of 


lemon pickle, a meat ſpoonful of walnut catch- 


up, the fame of browning, a ſlice of lemon, a 
little anchovy, and Chyan, a few morels and 
truffles; when your frycandos are tender, take 
them up, and thicken your gravy with flour and 


- butter, ſtrain it, place your frycandos in the 


diſh, pour your gravy on them: garniſh with 
lemon and barberries, You may lay round them 
forcemeat balls fried, or foreemeat rolled in 
veal caul, and yolks of eggs boiled hard. 


; 0 


' To make VeaL, Oiivss. 


CUT the chick part of a leg of veal in thi 
with the broad fide of a 


an egg 


ſtirew 


* 
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lay over every piece a very thin ſlice of bacon, 
ſtrew over them à few bread crumbs, a little 


lemon peel, and parſley chopped ſmall, pepper, | 


ſalt, and nutmeg, roll them up cloſe and ſkewer 
them tight, then rub them with the yolk of 
eggs, and roll them in bread crumbs and par- 
fley chopped ſmall, put them into a tin drip- 
ping- pan to bake or fry them; then take a pint 
of good gravy, add to it a of lemon 
pickle, the ou of IE — ahd one of 
brawning, a little anchovy, yan pepper, 
thicken it with flour and. butter, ſerve them up 
with forcemeat balls, and ſtrain the gravy hot 
upon. them: garniſh with pickles, and ſtrew 


over them « few pi muſhrooms—You 
may dreſs veal cutlets the fame way, but not roll 


To make Vear OI IVIS @ fecond way. 

CUT large collops off, a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaſk them, or bake them in an 
oven, make a ragoo of oyſters and ſweetbreads 
diced, a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal ; if you 
have oyſters enough, chop and mix fome with 
the forcemeat, it makes it much better; force-- 
meat balls look. very pretty round them, there 
muſh be. nice brown grayy in the diſh, and they 
muſt be ſent, up ho. 


270 


pan every time you fill it, and fry them as above, 
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To dreſs Scoron Cor Tors white. 


Cu them off the thick part of a leg of veal, 


the fize and thickneſs of a crown piece, put a 
lump of butter into a toffing pan, and ſet it over 
a flow fire, or it will 3 collops, be- 
fore —_ is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy ; put' your collops and 
gravy in a pot, and ſet them upon the hearth 
to keep warm, put cold butter again into your 


and ſo continue till you have finiſhed; when you 
have fryed them, pour the gravy from them into 
your pan, with a tea ſpoonful of lemon pickle, 
muſhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and falt, thicken with flour and 
butter, when it has boiled five minutes, put in 
the yolks of two 7 well beat and mixed, with 
a tea cupfull of rich cream; keep ſhaking your 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops and ſhake 
them, when they are quite hot, put them on 

ur diſh with forcemeat balls, ſtrew over-them 
pickled muſhrooms : garniſh with barberries, 
and kidney-beans. h 1 


To dreſs Score CoLLoPs brown. p 


CUT your collops the ſame way as the white * 


ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 


and turn them, and keep them on a fine froth: - 
when they are a light brown, put them into a 


Pot. 


- 
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, and fry them as the white ones ; when vou 

bare Fried them all brown, pour all the 

from them into a clean toffing- 


pan, with half a 
pint of gravy, made of the bone and bits you 
cut the collops off, two tea ſ uls of lemon 
pickle, a large one of catchup, the ſame of 
browning, half an ounce of morels, half 4 le- 
mon, a little anchovy, Chyan, and ſalt to your 
taſte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
lops, and ſhake them over the fire, if they boil 
it will make them hard; when they have fim- 
mered a little, take them out with an egg ſpoon; 
and lay them on your diſh, ſtrain your gravy 
and pour it hot on them, lay over them force- 
meat balls, and little ſlices of bacon curled 
round a ſkewer and boiled, throw a few muſn- 
rooms over : garniſh with lemon and barberries, 

and ſerve them up. | | 


To dreſs. ScorTen Cox lors the French way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or fix inches long and three 
inches broad, rub them over with the yolk of 
an egg, put pepper and ſalt, and grate a little 
putmeg on them, and a little ſhred parſley, lay 
them on an earthen diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
lide, and rub them as above, baſte and brown it 
the ſame way; when they are thoroughly enough, 
make a good brown gravy with truffles and mo- 
rels, diſh up your collops, lay truffles and morels 


and 
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little juice of lemon, a ſpoonful of brownin 
and butter, diſh them up and pour the 


-green coloured 
_ Ties in the middle of each ſweet-bread. ——It 


4 


and the yolks of hard boiled eggs over them: 


garniſh with criſp parſley and lemon. 


. - SwrET-BrEADs a-la-daub. © 
| TAKE three of the largeſt and fineſt ſweet- 
breads you can put them in a ſauce-pan of 
boiling water for five minutes, then take them 
out, and when they are cold lard them with 2 


row down the middle, with very little pieces of 


bacon, then a row on each fide with lemon peel 
cut the fize of wheat ſtraw, then a row on each 
fide of pickled cucumbers, cut very fine, put 
them in a toffing pan, with good veal gravy, 


New them gently a quarter of an hour; ali 
before they are y thicken them with flour 
| N 
over, lay round them bunches of boiled cellery, 
or oyſter patties: iſh with ſtewed ſpinage, 
ey, ſtick a bunch of er- 


is a pretty corner diſh for either dinner or 
ſupper. jo». 008 


Forced SwezT-BazADs. a 
+ PUT three ſweet - breads in boiling water five 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather, ſtrew on bread 


_ crumbs, lemon peel, and parſley ſhred very fine, 


nutmeg, falt, and r to your palate; ſet 
them before the fre ts rown, and add to them 
a little veal gravy, put a little muſhroom pow- 
der, caper liquor, or juice of lemon and brown- 


ing, thicken it with flour and butter, boil it a 
Tittle, and pour it. in your diſh, bay in, 708 


0 


e e, r ee 


BH a nt. co eh. A 


| mma | 
on 


7 „ 7 
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ſweet-breads, and lay r 
rings, cut like a garniſh with pickles. | 


To. fricaſſee 8Swxxr-Buxaps brown. 


SCALD three ſweet-breads, when cold cut 
them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, - 
ſtew your {weet-breads ſlowly in the gravy eight 


or ten minutes, lay them on your diſh, and pour 


the gravy over them : OR Non oe 
barberries. 85 


To friaſſe bane e ak. 


SCALD and flice the ſweet- breads as before, 
put them in a toſſing pan with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 
muſhroom catchup, a little beaten mace, ſtew 
them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 
enough; when you are going to diſh them up, 
mix the yolk of an egg with a tea cupful of thick. 
cream, and a little grated nutmeg, put it into 
your toſſing pan, and ſhake it well over the fire, 
but don't let it boil, lay your ſweet-breads on 
your diſh, and pour your ſauce over them: gar- ' 
= with * red beet root and kidney- 

I 


4 TI e svxrr-BAZAↄ;. 


RUB them, over with dhe yolk en 
were beate er 
2 
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and ſweet marjoram ſhred ſmall, and pepper 
and ſalt, make a roll of forcemeat like a ſweet- 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven, take ſome brown gravy, and 
put to it a little lemon pickle, muſhroom catch- 
up, andthe end of a lemon, boil the gravy, and 
when the ſweet-breads are enough, lay them in 
a _ 1 forcemeat in the middl - wy take 
the e the lemon out, and e 
in the diſh and ſerve them up. nnn 


To flew a FiLLET of VEAL.. 


TAKE a fillet of a cow calf, tuff it well 
under the elder, at the bone, and quite through 
to the ſhank, put it in the oven with a pint of 
water under it, till it is a fine brown, then put 
it in a ſtew-pan with three pints of gravy, ſtew 
it tender, put in a few morels, truffles, a tea 
ſpoonful pF > * pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan-pep- 
per, thicken with a lump of butter rolled in 
flour, diſh up your veal, ſtrain your gravy over, 
lay round forcemeat balls: garniſh with pickles 
and lemon. 385 | þ 


. To ragoo @ FILLET of VEAL. 


LARD your fillet and half roaſt it, then put 
it in a toſfing-pan, with two quarts of 
gravy, cover it cloſe and let it ſtew till tender, . 
then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea ſpoonful of 
lemon pickle, a little caper liquor, half an ounce 


of 
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of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. * - + 


A good way to dreſs a MiDcaLy. . 

TAKE a calf's heart, ſtuff it with good 
forcemeat, and ſend it to the oven in an earthen 
diſh with a little water under it, lay, butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing · pan 
with a pint of- gravy, one ſpoonful of lemon 
pickle, and one of catchup, ſqueeze in half a le- 
mon, pepper and falt, thicken with a good piece 
of butter rolled in flour, when you diſh it up, 
pour the minced meat in the bottom, and have 
ready fried a fine brown, the other half of the 
liver cut in thin ſlices, and little bits of _ bacon, 
ſet the heart in the middle, and lay the liver and 
bacon over the minced meat, and ſerve it up. 


To diſguiſe a LX G of VEAL. 


LARD the top fide of a leg of veil in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan with as much water as will cover it, put on 
a Cloſe lid to keep in the ſteam, ſtew it gently - 
till quite tender, then take it up and boil down 

the gravy in the pan to a quart, - ſkim off the fat 
and add half a lemon, a ſpoonful of muſhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in. your gravy till it looks thick, then add half 
a pint of oyſters, if not thick enough, roll a 
FEE” H 3 lump 


102 The EXPERIENCED 

lamp of butter in flour and put it in, with half 

a pint of goad · cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but don't 
let it boil after the eggs are in leſt it curdle; put 
your veal in a deep diſh, and pour the ſauce over 
it: garniſh with criſped parſley and fried oyſters. 
| It is an excellent diſh for the top of a- 


 Haxico of @ Neck of MuTToN. 


CUT the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them and fry them 
a light brown, then put them into a large ſauce- 

an with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when 
they have ſtewed a quarter of an hour, put in 
two turnips cut in ſquare ſlices, the white part 
of a head of cellery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened ; put it into a 
tureen, or ſoup diſh. It is proper for a top diſh. 


Jo dreſs a Neck of MuTToN 70 eat like 
 Venis0N. © | 


_ CUT a large neck, before the ſhoulder is 
taken off, broader than uſual, and the flag of 
the ſhoulder with it, to make it look handſomer ; 
ſick your neck all over in little holes with a 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four timeg a day, 
then take it out and hang it up for W 
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the open air out of the ſun, and dry it often 
with a cloth to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in 
if any left, if not, freſh wine, E white paper 
three or four folds to krep in the fat, roaſt it 
thoroughly, and then take off the ſkin, and 
froth it nicely and ſerve it up. 2 2 15 


To make FRENCH STEAKS of @ Neck of 
Morrow. . 


IEr your mutton be very good and large, - 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef ſuet, a 
little nutmeg, pepper and ſalt, mixed up with 
the yolk of an egg; when they are ſtuffed, wrap 
them in writing paper, and put.them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy on 
your diſh, and ſerve them up in the papers. 


| A SHouLDER of MuTToN ſurprized. 
HALF boil a ſhoulder, then put it in a toſ- 
fing pan with two quarts of veal gravy; four 
ounces of rice, a tea ſpoonful of muſhroom. * 
2 a little beaten mace, and ſtew it one 
hour, or till the rice is enough, then take. up 
mutton and keep it hot, put to the rice 
a pint of good cream, and a jump of butter 
rolled in flour, ſhake it well and boil it a few. _ 
minutes, lay your * on the diſh and pout 


* 
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it over: garniſh with * or r and 
ſend it up. 


'To Sub a SHOULDER of Mur ron, 
called HEX and Chick XMS. 


_ HALF roaſt a ſhoulder, then take it up, and 
cut off the blade at the firſt jeint, and both the 
flaps to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil, cut 
the flaps and the meat off the ſhank in thin lices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonfuls 
of walnut catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots; when 
your meat is tender, thicken it with flour and 
butter, put your meat in the diſh with the gravy, 
and lay the blade. on the top, broiled a dark 
—-- garniſh with green — and ſerre 

t up. | 


To boil @ SnouLDER of MUTToON with 
ON1oN SAUCE. 


P Ur your ſhoulder in when the water is 

cold, when enough ſmother it with onion ſauce, 
made the ſame as for I the kme w Fou may 
dreſs a ſhoulder of veal the ſame way. 


A SnouLDEr of MuTToON and CeLLeny | 
SAUCE. h 


BOIL it as before till it is quite enough, pour 
over it collery ſauce, and ſend it ro the der 
N. 
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N. B. The ſauce Waſh and clean ten heads of 
cellery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 


and butter, and pour it over your mutton.—A 


ſhoulder of veal roaſted with this ſauce is ey 
. 


Mor ron lebobed. 


| cura loin of mutton in four pieces, take 
off the ſkin, and rub them with the yolk of an 
egg. ſtrew over them a few breadcrumbs and 
' 4 little ſhred parſley, turn them round and ſpit 
them, roaſt them and keep baſting all the while 
with freſh butter, to make the froth riſe ; when 


they are enough, put a little brown gravy under, 
ans feeve them opt garniſh with pickles, * | 


75 grill a BEAST of Morrow. 


SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ftrew 
on a few bread crumbs and ſhred parſley, put it 

in a Dutch oven to brail, baſte it with freſh but- - 


3 N * 
ſerve it up. 


Syplit LxG of Mur rox and Onton Sauce. 


SPLIT the leg from the ſhank to the end, 
ſick a ſkewer in to keep the nick , baſte it | 
with red wine till it is half roaſted, take the 


wine out of the dripping put to it one 
anchovy, fre it over the Ee ull the 5 


the anchovy is 
diſſolved, rub the yolk of a hard egg in a little 
_ 33H cold 
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cold butter, mix it with the wine, and put ĩt it in 
your ſauce- boat, pour good onion ſauce over the 
leg when it is roaſted, and ſerve it up. 


To force a LEG of MouTTon. 


RAISE the ſkin and take out the lean part of 
the mutton, chop it exceeding fine, with one. 
anchovy, ſhred a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper 
and ſalt to your taſte, make them into a force- 
meat, with three eggs and a large glaſs of red. 
wine, fill up the ſkin with the forcemeat, . but 
leave the bone and ſhank in their place, and it 
will appear like a whole leg, lay 22 2 
diſh lch a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a half; 
when it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs and pickled a : * win 
pickles and ſerve it up. | 


Jo dreſs Suxkrs Ruurs and Kipxzvs. 5 


| BOIL fr ſheeps rum in veal gravy, then 
lard your kidneys with bs, and ſet — be- 
fore the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an e 
a little Chyan and grated nutmeg, ſkim * 
off the gravy, put it in a clean — I. 
three ounces of boiled rice, a ſpoon 
cream, a little muſhroom powder or. 1 
thicken it with flour and butter, and give it a 
gentle boil, fry your rumps a light brown; when. 
yo diſh them up, * them round on your hay > 
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{ that the ſmall ends meet in the middle, and 
lay a kidney between every rump : garniſh with 


red cabbage or barberries, and ſerve it p. It 
is a pretty fide or corner diſn. 


To 4 a LEG of Nur ron to eat * | 
VENISON. 


GET tha largeſt and fatteſt leg of mutton ou 
can get, cut out like a haunch of veniſon, as = | 
as it is killed, ' whilſt it is warm, it will eat the 
tenderer, take out the bloody vein, ſtick it in 
ſeveral places in the under fide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 

five days, then dry it exceeding well with a clean 
cloth, hang it up in the air with the thick end 
uppermoſt tor five days, dry it night and morn- 


ing to keep it from being damp, or growing 


muſty ; when you. roaſt it, cover it with paper 
and paſte as you do veniſon ; ſerve it up with 


yeniſon ſauce, —It will take four hours * 


3 ABAS of Mur ron. 
TAKE the caul of a leg of veal, lay it in a 


copper diſh the ſize of a ſmall punch bowl, take 


the lean of a leg of mutton that has been ke * | 
week, chop it exceeding ſmall, take h 

weight in marrow, the crumbs of a —_— 
loaf, the yolks of four eggs, two anchovies, . 
half a pint of red wine, the rind of half a lemon 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, cloſe up the 
caul, and bake it in a quick oven; when it comes 


* 
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out lay your diſh upfide-down, and turn the 


whole out, pour over it brown gravy, and ſend 


It up with veniſon et in a boat: garniſh with 
pickle. 


OxForD Joun: | 


TAKE a ſtale leg of mutton, cut it in as thin 
collops as you poſſibly can, take out all the fat 
finews, ſeaſon them with mace, per, and 
falt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew pan; when it is hot 

put in all your collops, keep ſtirring them with 
a wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them ſimmer four or five minutes and 
will be quite enough, if you let them boil, or 
have them ready before you want them, they 
will grow hard: ſerve them up hot, with fried 
bread cut in dices, over and round them. 


To boil a Lec of LAMB and Low fried. 


© CUT your leg from the loin, boil the leg 
three quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
N firong gravy, put your leg on the diſh, and 4 
| your ſteaks round it, pour on your gravy, lay 
| round lumps of ſtewed {pinage, and criſped par- 
ſley on every ſteak, ſend it to the table with 
** ſauce in a boat. ow 


To 
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Ti force & QUARTER of Laws. 


TAKE a hind quarter, and cut off the ſhank, 
' raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half roaſt 
it, then put it in a toffing pan with a quart, of 
mutton gravy, cover it cloſe up, and let it ſtew 
gently ; when it is enough take it up and hay it 
on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catchup, two of brown- 
ing, half a lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 
flour, pour your gravy hot on your lamb and 


ſerve it up. 


To dreſs a Lams's HEAD and PURTENANCE. 


SKIN the head and ſplit it, take the black 
part out of the eyes, then waſh and clean it 
exceeding well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them jn water, boil it half an 
hour, then mince your heart, liver, and lights 
very ſmall, put the mince-meat in a toffing-pan. 
with a quart of mutton gravy, a little catchup, 
pepper and falt, half a lemon, thicken it with 
flour and butter, a ſpoonful of good cream, and 

Juſt boil it up; when your bad is boiled, rubit 
over with the yolk of an egg, ſtrew over it bread 
crumbs, a little ſhred parſley, pepper and falt, 
baſte it well with butter, and brown it before the 


| fre, 
/ OR 
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a fire, or with a ſalamander, put the purtenance 


on your diſh, and lay the head over it: garniſh . 
with lemon or Pen, and ſerve it up. 


To fricaſce LAMB STONES. 


SKIN fix lamb ſtones, or what quantity you 
leaſe, dip them in batter, and and £y then 
jog's-lard a nice brown, have — a — K veal 
gravy, thicken it with flour and butter, pur in 
a tea ſpoonful of lemon pickle, a little muſh- 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an and mix it - 
with two ſpoonfuls of thick cream, put in your 
» keep ſhaking it over the fire till it looks 
white and thick, then put in the lamb ſtones, 
and give them a ſhake ; when they are hot, diſh 
them up, and lay round them boiled forcemeat 
balls. 


To roaft a Pio in imitation of La. 


LET your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, | 
and leave the reſt to the hind part, then take the 
ſkin off, draw ſprigs of parſley all over the out- 
fide, which muſt be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
ſley in it; ſpit it and roaſt it before a quick fire, 
dredge it and baſte it well with freſh butter, roaſt ' 
it a fine brown, and ſend it up with a froth on 
it ; garniſh with green parſley, it will eat and A 
look like fat lamb.—It is eat with ſallad. 2 


1s 
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To barbecue a Pic. 


DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- | 
vies, fix ſage leaves, and the liver of the pig, | 
all chopped very ſmall; then put them into a 
marble mortar, with the crumbs of half a penny | 
| loaf, four ounces of butter, half a tea ſpoonfult . ' 
of Chyan pepper, and half. a'pint of red wine, 
beat them all together to a pale put it in your 


's belly and ſew it up, lay your pig down at 
| 4 * diſtance before 1 britk 54 finge it 
well, put in your dripping pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting, when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough put in more, when your pig is near 
enough, take the loaves _ ſauce out of => 
dripping pan, to the ſauce one anchovy 
chan dali. . of ſweet herbs, and half 
a lemon, bail it a few minutes, then draw your 
pig, . put a ſmall. lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
ſauce and pour it on them boiling hot, lay bar- - 
berries and ſlices of lemon round it, and ſend it 
up whole to the table. ——It is a grand bottom 
diſh, It will take four hours roaſting, 


To barbecue a LxG of Pokx. 


A LAY down your to a good fire, put into 
the dripping pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting, when 
it 1s enough, take up what is left in the pan, put 
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toãt two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, « bunch of fweet 
herbs, a tea ſpoonful of lemon pickle, a ſpoon- 
ful of catchup, and one of torragon vinegar, or 
a little torragon ſhred ſmall, boil them a few 
minutes, then draw your pork, and cut the ſkin 
down from the bottom of the, ſhank in rows an 
inch broad, raiſe every other row and roll it to 
the ſhank, ſtrain your ſauce and pour it on boiling 
hot, lay oyſter patties all round your pork, and. 
ſprigs of green parſley. 


To fluff a Cnine of Porx. 


TAKE a chine that has been hong about 
a month, boil it half an hour, then take it up and 
- make holes in it all over the lean part, one inch 
from another, ſtuff them and betwixt the joints 
with ſhred parſley, rub it all over with the yolk 
of eggs, ſtrew over it bread crumbs, baſte it, 
and fet it in a Dutch oven, when it is enough 


lay round it boiled brocoli, or 2 * 1 


- garniſh with parſley. - 


To roaſt a Hau, or a GAMMON of Bacon. 


HALF boil your ham or gammon, then take 
off the ſkin, dredge it with oatmeal ſifted very 
fine, baſte it with freſh-butter, it will make a 
ſtconger froth than either flour or bread crumbs, _ 
. then roaſt it, when it is enough, diſh it up and 
pour brown gravy on your diſh : garniſh with 
e Fr 


- { wo 


, 
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To force the infide of a SUuRLoin of But. 

SPIT your ſurloit, then cut off from the in- 
fide all the ſkin aqd fat together, and then take 
off all the fleſh to' the bones, chop the meat 
very fine with a little beaten mace, two or three 
ſhalots, one anchovy, half a pitit of red wine, 
a little peppet and falt, and put it on the bones 
dgain, lay your fat arid ſkin on again, and ſkewer 
it cloſe an Paper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
fauce made of a little red wine, a ſhalot, one 
anchovy; two or three ſlices of horſe-radiſh, and 
ſerve it up. | | 


To dreſs the infide of a coll SuRLom of Beey. 


CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice butter of a light brown, then drain 
it, and. toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy; juſt before you ſend it up, add two ſpoon- 

fuls of vinegar taken from pickled capers : gar- 
niſh with fried oyſters, or what you pleaſe. 


BoviLlL1z Bees. 


TAKE the thick end of a briſket of beef, 
pu it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
_ it cloſe by the fire for fix hours more, and as the 
water waſtes fill up the kettle, put in with the _ 
beef ſome turnips cut in _ balls, carrot, JR 

| | tome 
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ſome clary cut in pieces: an hour before it is 
done take out as much broth as will fill your 
ſoup diſh, and bail in it for that hour turnips 
and carrots cut out in balls or in little ſquare 
pieces, with ſome celery, ſalt and pepper to 
your taſte, ſerve it up in two diſhes, the beef 


by itſelf, and the ſoup by itſelf ; you may put 


pieces of fried bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 
think your ſoup will not be rich enough, you 
may add a pound or two of fried mutton chops 
to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the table: the ſoup muſt be 
very clear. n 0 


To few a Rome of Bezy. a 


HALF roaſt your beef, then put it in a large 
ſauce- pan or caldron, with two quarts of water, 


and one of red wine, two or three blades of mace, 


a ſhalot, one ſpoonful of lemon pickle, two of 
walnut catchup, the ſame of browning, Chyan 


pepper and falt to your taſte, let it ſtew over a 


gentle fire cloſe covered for two hours, then 
take up your beef, and lay it on adeep diſh, ſkim 
off the fat, and ſtrain the gravy, and put in one 


' ounce of morels, and half a pint of muſhrooms, 
_ thicken your gravy and pour it over your beef, 


lay round it forcemeat balls: garniſh with harſe- 


radiſh, and ſerve it up. 


- * 
3 T 
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Js flew Ruf of Buzv A ſecond way. 
STUFF: your beef with three cloves of gar- 


lick in different-parts,.make a hole with a ſkewer, 
and get in the garlick as far as about one half 


your finger can reach, ſtuff it likewiſe in ſeveral 


N - 


cut about a pound of ſuet over it, five or ſix 


ounces of bacon fliced;. and as much water as 


will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up, and 
a + 98 1 tos { 4 2 ; 3 4 
pour every drop of liquor from it, and put a 
2 of claret over it, and ſet it on a very flow 
re while you are preparing the ſauce, which is 
to be either of turnips, or carrots, or pallets, cut 
as for a ragoo ; put in as much broth as you think 
ſufficient, ,with ſome of the clear gravy free 


from fat that you poured off the beef, in a ſtew- 


pan ; boil-them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 


which muſt be toſſed up together, and diſh it. 


up very hot. 


A FRicanDo of Brxr. 
CUT a few flices of beef five or ſix inches 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, and ſet it before a 


briſk fire to brown, then put it in a toſſing pan, 


with a quart of gravy, a few morels and truffles, 
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half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown- 
ing, and a little Chyan, thicken your ſauce and 
pour it over your fricando, -  — - -— a 
meat balls, and the yolks of hard eggs. 


To a-la-mode BET. 


TAKE the bone out of a rump of beef, lard 
the top. with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
T. TH. Ap 1 

| nutmeg, ſalt to your 

taſte, and the hs of es ns well bean, mak 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round and bind it about with a fillet, put it in 
a pot with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ſpoonful of pickled muſh- 
—_ _— tter, diſh up 
and pour on „ lay round it 

— balls, dd kh. * 


2 , mate a PoRCuPInE of tbe FLAT Rims of 
BET. 


BONE the flat ribs, and beat it half an hour 
with a paſte pin, then rub it over with the yolks 
of eggs, ſtrew over it bread crumbs, parſley, 
lecks, ſweet marjoram, lemon peel ſhred fine, 
nutmeg, pepper and falt, roll it up very cloſe, 
and bind it hard, lard it acroſs with bacon, then 

1 a row 
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pickled cucumbers, a row of lemon peel, 
do it all over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then ſplit it or put it in a deep pot 
with a pint of water, lay over it the caul of veal 
to keep it from ſcorching, tie it down with ſtrong 
paper, and ſend it to the oven, when it comes 
out ſkim off the fat, and ſtrain into 
a ſauce-pan, add to it two als of red wine, 
the ſame of browning, one of muſhroom catch- 
up, half a lemon, thicken it with a lump of but- 
ter rolled in flour, diſh up the meat, and pour the 
gravy on the diſh, lay round forcemeat balls: 
garniſh with horſe-radiſh, and ſerve it up. 


To make BnIsEZT of BxET a-lg-royal. 


BONE a briſket of beef, and make holes in 
it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and- a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper, and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and it 


three hours or better; when it comes out of | 
the oven take off the fat, and ſtrain the gravy + 
over your beef: garniſh with pickles, and ſerve 


it Up, | 
 Brer Orives. 


a row of cold boiled a third row of 


— 


CUT flices off a rump of beef about r 


inches long and half an inch thick, nan 4 


I 3 
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with a paſte pin, and rub them oyer with the 
yolk of an egg, a little 5 (phe ſalt, and Fee 
mace, the crumbs of s pen loaf, two 
ounces of marrow liced fine, a nie of parlley 
chopped ſmall, and the out- rind of half 2 Vena 

rated, ſtrew them all over your ſtakes, and roll 

thetn up, ſkewer them quite cloſe, and ſet them 
8 the fire to brown, then put them into a 
tofling pan with a pint of gravy, a ſpoonful of 
_ Eatchup, the ſame of browning, a tea ſpoonful 
of lemon pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat balls, muſh- 
rooms, or the yolks of hard eggs. Ky 


To make Mex. Hanz of. a Byasr's Kg 


HEART. 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force- 
meat, as you do a hare, lay a caul of 'veal or 
paper over the top, to keep i in the ſtuffing, roaſt 
it either in a cradle ſpit or hanging one, 5 will 
take an hour and 2 4 half before a fire, baſte 
it with red wine; when roaſted take the wine 
out of the dripping- pan, and ſkim off the fat, 
and add a glaſs more of wine, when it is hot 
put in ſome lumps of red currant jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cut: 
rant jelly cut in Llices on a ſaucer, 


BET Hraxr larded. 


| TAKE a Hebe beaſt's heart, ſtuff it as 0 gil 


999 Ss 


* 
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it with flour, and cover it with paper, to keep 
it from being too dry, and ſend it to the oven; 
when baked put the heart on your diſh, take off 
the fat and ftrain the gravy through a hair ſieve, 
put it in a ſauce-pan with one ſpoonful of red 
wine, the ſame of browning, and one of lemon 
pickle, half an ounce of morels, one ancho 
cut ſmall, a little beaten mace, thicken it wit 
flour and butter, pour hot on your heart, and 
ſerve it up; garniſh with barberries. 


A To flew Ox PALATES. 


WASH four ox. palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkin them, 
and cut them in pieces, half an inch broad and 
three inches long, and put them in a toſſing 
pan with a pint of veal gravy, one ſpoonful of 
Madeita wine, the ſame of catchup and brown- 
ing, one onion ſtuck with” cloves, and a ſlice of 
lemon, ſtew them half an hour, then take out 
the onion ahd Temon, thicken your fauce, and 
put them in a diſh; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 


over your palates, with forcemeat balls and mo- : | 


rels: garniſh with lemon, and ſerve them up, 


To fricandoa Ox PaLAT RSG . 
WHEN you have wathed and cleaned your 
palates as before, cut them in fquare pieces, lard 

. I 4 _ _ - them 
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them with little bits of bacon, fry them in 
hog's-lard, a pretty brown, and put them in'a 
RESISTED 
ter than half a pint of beef gravy, one ſpoonful 
of red wine, half as much of browning, a lit: 
tle lemon pickle, one anchovy, a ſhalot, and a 
hit of horſe-radiſh ; giye them a boil, and ſtrain 
your » then put in your palates, and ſtew 
them Pat. an hour, make your ſauce pretty thick, 
diſh them up, and lay round them ſtewed fſpir 
nage prefſed and cut like fippets, and ſerve them 
up. e 


pint ef veal 


To flew a Turkey with CxilxnyY Saver, | 


TAKE a large Turkey,, and make a good 
white farcemeat of veal, and ſtuff the craw of 
the turkey, ſkewer it as for þoiling, then boil 

4 * . | | at 
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it in 23 Ne pre gar 
take yp your turkey, and put it in a pot wit! 
ſome of the water it was boiled in, to keep it 


hot, ſeven or eight heads of celery, that is 
3268 and very well, into the water 


that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter of 
an hour, then take it up, and thicken your ſauce 
with half a of Cine at We to waits 
it pretty thic quia aig 8's por of le 
cream, then put in your celery ; pour the ſauce 
and celery hot upon the tyrkey's breaſt, and 
eve it P.=oe—lt is x proper d > for dinner or 
; ſupper. 


To flew a TukkxEy brous. 


| WHEN you have drawn the craw out of 
your turkey, cut it u the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, | 
the rump, legs, and wings is to be left whole, 
then take the crumb of a penny loaf, and chop 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, a little lemon peel cut fine, 
and pepper gn yr by nr” ra together 
with the of four eggs, and ſtaff 22 
key with it, ſew it up and lard it down each fide . 
with bacon, half roaſt it, then put it into a toſ- 

fing pan with two quarts of veal gravy, and 
cover it cloſe up ; when it has ſtewed one hour, 
add a f. of muſhroom catchup, half an 
anchovy, a lice or two of lemon, a little Chyan 
Pepper, and a bunch of ſweet herbs ; cover them 


cloſe 
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cloſe up again, and ſtew it half an hour longer, 
then take it p. As and ſkim the fat off the gravy, 

and ſtrain it, ken it with flour and butter, 
let it boil a few minutes, and pour it hot upon 
your turkey : lay round. it oy Le and 


Ren. e 55, 


4 Tonxxr A- bun- to 2 ft a bot. 
CUT the turkey down the back juſt 2 


chopped bac. crumbs. of bread, per, falt, 
chopped a very little AT dro butter, 
fill it. as full as you like, and ſew it up with 2 
thread, tie it up in a clean cloth and boil it very 
white, but not too much. Fou may ſerve it 
up with oyſter ſauce, made goad, or take the 
bones with a piece aa veal, mutton, and bacon, 
and make a rich gr vy ſeaſoned with pepper, 
ſalt, ſhalots, and a ile bit of mace, ſtrain it 
off through a ſieve, an 11 your turkey in it 
(after 1 it fs half boiled) half an hour, diſh 
it up in the gravy tC Eu" (ſkimmed, 

ſtrained and * with a few muſhrooms 
ſtewed white, or ſte wed pallets, forcemeat balls, 
fried oyſters, or ſweet- breads, and pieces of le- 
mon. Diſh it up with the breaſt upwards ; if 
you ſend it up A with pallets, take care 
to have them ſtewed tender. firſt ;; before you 
add them to the turkey, you may put a few 
morels and truffles 9 
but take care to waſh a clean. . 


2 RET. "Tozzer 


my 


gue” 
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 TunKEY A-LA-DAUB, 7o be ſent up cold. 
BONE the turkey and ſeaſon it with pepper 
and wy then 272 over it ſome * of _ | 

ſome rcemeat, . upan . at a | 
boned. and ſesſoned ag above, then more ham 
and forcemeat, then ſew: it: up with thread ; 
cover the hattotm of the — with veal and 
ham, then lax inthe turkey the breaſt. down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan and ſet it on the fire five 
minutes, then put im aa much clear broth as will 
cover it, let it bojl two hours, when it is more 
than balf done put ih Ge ounce. of ifinglaſs 
and a bundle ofher | 


5. Wheh dt J do 


941 5 
ne enough 


take der is turkey, ab e the Jelly through 
a hair fiene, ſcbm,oF AF the far, and when N ig 


* 


cold lay the tirkey peil It We bicaſt down, 
and cover it wich the "teſt; of the jelly. Let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the hilt je Bib be ſerved in: if you 
pleas you may ſpread Bytter over the turkey's 
reaſt, and put forme green parfley or flowers, or 


what you pleaſe, an in what form you like. 
F-1 "OY 1971 SOR! rr 2 | * 


Fr Fow1s a-la-braize. 1 bak 
SKEWER your fow! as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſauce-pan with three pints of 
water, a glaſs. of Madeira wine, a bunch of 
ſweet herbs, two or three blades of mace, wy 
9 1 | hal 
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half a lemon, ftew it till gu tender, take it 


up and ſkim off the fat, make your gravy pret 
thick with flour and hutter, and fira ſtrain it 3 
2 Sy 4 op to it a pint of oyſters, a 


cream, keep ſhaking your | 
coin ho "EE and when it has fim- 
— 

ſauce 


a little, ſerve up your fowl with 
N — burke 
upon it: garniſh wi 

*— | 


To force 4 Fowr. 
fowl, pick it 


TAKE 21 
down the back, take. out the in 
the ſkin off whole, cut the fleſh 

pint 


and it with half 2 
ounce of beef marrow, a little Le 

mix it up with cream, then lay the meat on the 
bones and draw the ſkin over it and ſew up the 
_ then cut large thin ſlices of bacon, and 
y them over the breaſt of your fowl, tie the 
K on with a packthread in Samonds, it will 
* 6s hour ning by a moderate fire, make 
a rown uce, pour it upon 

diſh, take the | += off ad goof in he fowl, 

and ſerve it up: garniſh with Pickles, muſh- 
rooms, or oyſters.—It is proper for a fide has | 
for dinner, or top for ſupper, 


To ſtew PALLETS and CuiCckens, 

10 pallet or chicken take an anchovy, 
x little parſley and ſhalot, with the liver of the 
ehickens, ſhred all theſe together very fine, _ 
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falt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, boil the pallets an hour: at leaſt, the 
chickens not above fifteen or twenty minutes in 
milk and water with a little ſalt in it; make the 
fauce with a little white gravy and white wine, 
and with it ſtew a many and ſha- 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal; when the 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the pallets round them, with 
a few white balls made of veal ; you may add 
ſweet-breads.— This is a very good way to 
ſtew a turkey. The water the pallets were 
boiled in will be extremely good to make gravy, 
adding to it a good piece of veal, mutton and 
bacon. 


* 


To fricaſſee Cnicx zus. 


SKIN them and cut them in ſmall pieces, 
waſh them in warm water, and then dry them. 
very clean with a cloth, ſcaſon them with pepper 
and ſalt, and then put them into a ſtew-pan with 
a little fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 
together till. your chickens are tender, and * 

f | ay 
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hy them on your diſh, thicken the gravy with 
flour and butter, ftrain it, then beat the yolks 
three eggs a little, and mix them with a large 
tea cupful of rich. cream, ah put it in your 
gravy, and ſhake it over the fire, but don't Iet it 
boil, and pour it over your chickens. 


To force cnickxxs. | 


ROAST your chickens better than half, takt 
off the ſkin, then the meat, and chop it ſmall with 
ſhred parſley and crumbs of bread, pepper and 
ſalt, and x little, good cream, then put in the 
meat and cloſe the ſkin, brown it with a ſala- 
mander, and ſerve it up with white ſauce. 


To make artificial Cnickrus or PictoNs. : 


MAKE a rich forcemeat with veal, lamb; or 
chickens, ſeaſoned with pepper, ſalt, parſley, 
a ſhalot, a piece of. fat haton, # little botter, 
and the yolk of an egg; work it up in the ſhape 
of pigeons or chickens, putting the foot of 
bird you intend it. for in the middle, fo as juſt 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 
of bread, ſend them to The oven, and bake it a 
light brown, don't let them touch each other, 
put them on tin plates well buttered, as you ſend 

them to the oven: you may ſend them to the 
| table dry, or gravy in the diſh, juſt ef aa like. 


To marinate 4. Goosrx. 


CUT your gooſe up the back bone, then ts | 
out all the bones, and ſul it with Recent 
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and fow up the back again, fry the gooſe a good 
brown, then put it inte a deopRew-pan with 
two quarts of good gravy and cover it cloſe, and 
ſtew it two hours, ihen take it out and fkim off 
the fat, add a large ſpoonful of lemon pickle, one 
of I and one of red wages Os anchovy - 
ſhred fine, beaten mace; ſalt to 

ate, thicken it with 3 butter, boil ita 
ittle, diſh up your gooſe, and ſtrain your gravy 
over it.— NV. B. Make your ſtuffing thus, take 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, © one glaſs of red wine, 
half a nutmeg grated; pepper, falt, and a little” 
lemon peel ſhred. ſmall, make a light ſtuffing 
with the yolks of four eggs, obſerve to make it 
one hour before you want it. £4 7-0 


- To flew Docks. 


TAKE chree young ducks, lard them down 
each ſide the breaſt, duſt them with flour and 
ſet them before the fire to brown, then put them 
in a ſtew-pan' with a quart of water, a pint of 
red wine, one | of walnut catchup, the 
ſame of browning, one anchovy, half a lemon, 
aclove ofigarlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ſtew flowly for 

alf an hoar or till they are tender, lay them on 
a diſh and keep them hot, ſkim off the fat, ſtrain 
your gravy through a hair fieve, add to it a few 
morels and truffles; boil it quick till redaced to 
| little more than half a pint, pour it 2 
ucks 


44 


—— w———— — — 


and ſalt, put in the bottom of a ſtew- pan a 
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ducks and ſerve it tip, It is ** 
dh for —— or bottom fo _—_ 


75 flew Docus with Garen Paade. 


HALF roaſt your ducks, then put them into i 
= with a pint of good gravy, a little mint; 
ree or four ſage leaves c covet 


them coed fv _ n 
of as for eating. and put in 

rr yout | 
ducks and pour the gravy Ind peaſo Over em. 


- Ducks d-la-briite. ? 


' DRESS and finge your ducks, lard ther 
| quite through with 1 bacon rolled in fhred 
ey, thyme, onions, beaten mace, cloves, pe per 


ſlices of fat bacon, the ſame of ham or 
of bacon, two or three flicea of veal or, bref, hy lay 
your ducks in with the breaft down, and cover 
the ducks with ſlices the ſame as put under them, 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
down, and let them fimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put in 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take parſley, 
- orion, repro OE Sw kins 
or capers, them all , m in 4 
' ſtew-pan with part of tho liquor eam the ducks, 
a kitle b brownivg, afar he: (EFT + boil 
it 


VTV r re rat 2 =. 
- 
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it vp,” and cut the ends of the bacon even with 
the breaſt of your ducks, lay them on your diſh, 


pour the ſayce hot upon them, and ſerve them 


up; ſome put garlick inſtead of onions. 


Docxs 4d. öde. * 
SLIT two ducks down the back, and bone 


them carefully, make a forcemeat of the crumbs 


of a penny loaf, four ounces of fat bacon fcraped, 
a little parſley, thyme, lemon peel, two ſhalots 
or anions ſhred very fine, with pepper, ſalt, and 


nutmeg to your taſte, and two eggs, ſtuff your 


ducks. with it and ſew them up, lard them down - 
each fide of the breaſt with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtew-pan with 
three piats of gravy, a glaſs of red wine, a tea 
ſpoonful of lemon pickle, alarge one of walnut 
and muſhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your taſte, 
ſtew.them gently over a flow fire for an hour, 
when enough; thicken your gravy, and put in a 

few truffles and morels, ſtrain your. gravy and 
pour it upon them. — You may a-la-mode a 
gooſe the ſame way. | ö 


Piozons compote. | | 


| TAKE fix ung pigeons and ſkewer hem 
as you do for boiling! — forcemeat into the 


craws, lard them down the breaſt, and fry: them 


brown, then put them into ſtrong brown gravy, 


and let them ſtew three quarters of an hour, 
thicken it with lump of butter rolled in flour, 
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when diſh them FoereidGac balls 
round — and a . gravy over 
The forcemeat muſt be made thus; grate the 
crumbs of half a penny loaf, and ſcrape a quar- 
ter of a pound of fat bacon, inſtead of ſuet, chop 
a little parſley, N ſhalots or an onion, 

rate a little nutmeg, lemon peel, ſome pepper 
= ſalt, mix them all up _ I: is 
proper for a top diſh for a 1 . n 
diſh for the firſt. | 


3 


7 ; 
kit 


Pictons in a Hole. | 


- PICK, draw, and waſh four young pigeons, 
Kick their legs into their belly as you'do boiled 

igeohs, ſeaſon them with pepper, falt, and 
— mace, put into the belly of every pigeon 
a lump of butter the fize of a walnut, lay your 
Pigeons in a pye diſh, pour over them a batter - 
made of three eggs, two ſpoonfuls of flout, and 
half a pint of good milk, . bake it in a moderate 


oven, and ſerve them to table i in the fame diſh. | 


Prierons rranſwegrified. - 


PICK and clean fix ſmall young pigeons, 
but do not cut off their heads, cut off their pini- 
ons, and boil them ten minutes in water, then 
cut off the ends of fix large cucumbers and ſcra 
out the ſeeds, put in your pigeons, but let the 
heads be cut at the ends of the cuconbers, and 
ſtick a bunch of barberries in their bills, and 
then put them into a toſſing- pan with a ory of | 
veal 4 a little arichovy, a glaſs of red wine, 
a ſpovnful of browning, a little flice of lemon 

| * 


Cbyan and ſalt to your taſte, ſtew them 88 
minutes, take thei our, thicken your gravy with 
a little butter rolled in flour, boil it up a 1 
| aan rann | 


- $... brail Prezons. mo 
TAKE wg pigeons,” pick and draw hh, 


ſplit them down the back; and ſeaſon them with 


pepper and falt, lay them on the gridiron wich 
the breaſt upward, then turn them, but he care 
ful you do not burn the ſkin, rub them over with 
butter, and keep turning” them till they ate 
enough, diſh themſup, and lay 
criſped: parſley; and pour ober them mehed but- 
ter, or a gravy which you pleaſe, and ſend them 
up. 


7 boil Þ Projons i in Ries, —_ 


WHEN. you. 
pigeons, turn the 
off the pinious, then lay over 
ſlices of bacon, and a 


legs under the wings, and cut 
thin 


2 have ready. four ounces of rice boiled 
ſoft, and put ãnto a fieve to drain, put the rice 
into a little good veal gravy thickened with flour 
and butter, boil your rice a little in che; gravy, 
and add two B of good cream, take your 


pigeons out of the cloths aud Jeave on the bacon 


and beet leaves, pour dba use eee 
ene ay 121 48, 1 05: | * 


1 
1 2 — * * * . 2 * - 
11 1 A 79h 9 . LESaos + 34 
1 44 * - 
bs % % * 
n 4 


round them 


have picked and drawn your | 


pigeon 
large beet leaf, wrap them 
in clean cloths ; ſeparately, and -boil them till 


K 2 | To 


at ounce of morels, and four yolks of hard 


2 * N Aa 
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J. fricands Pietons,” me ] 


| M ye! yorts 
ICR. draw, and waſh your be or 
clean, ſtuff the craws, and lard them down the 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toffing pan 
with a quart of gravy, ſtew them till they are 
tender, then take off the fat, and pat in 7 
ſpoonful of lemon pickle, a large fpoonful'sf 
browning, the ſame of walnut = wan} a litt 
Chyan — falt, thicken your gravy and add h 


lay the pigeons in your diſh, e $ 
and eggs round them, and train your ſauce ove? 
them: c 
and ſetre it up. | 


 Fugged Proxons. £ 


TAKE fix pigeons, ="2** draw them, 
waſh them' Le par 2 them with — 
ſeaſon them with beaten mace, white 
ſalt, put them in a jug, ee lng il oe" 
of butter upon them, ſtop up your jug cl 
with a cloth that no ſteam can get out, ſet it in 
a kettle. of boiling water, and let it boil one 
hour and a half, then take-out your pigeons, 
| 7 

to a n i 


a flice of lemon, hal 
2 ſinall, and a bundle of 155 
herbs, boil it 2 lirtle,' thicken it with\a" Nie 
butter rolled in flour, lay your pigeons on” 
An anne nich v 


* 2 
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wing and red cabbage, and ſerve them up, you 
may lay muſhrooms or forcemeat balls. —Itis 
prey i or corner m. + +2 © 


25 YT i 1 -£ 


_ Boiled Piezoxs and Bacox. 8 3 


TAKE fax young pigeons... waſh, them clean 
as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 
minutes, have ready. boiled a, ſquare piece of 
bacon, take off the. ſkin and brown it,..put the 
bacon, in the middle of your, diſh, and:lay the 
pigeons. raund. it, and 5 of ſtewed ſpinage, 
pour plain. melted butter over them, "op fend 
parſley and butter in a boat. \ fe. AI el 


| Pi6zoNs fiese. 


CUT your pi as you would do chick-" 
ens for fricaſſee, fry them a light brown, then 
put them into fome good mutton gravy, 4nd ftew 
them near half an our, and then pot in half an 
ounce' of 'morels, a nful of Wie, and a 
lice” of lemon, take up your pigeons, and 
fhicken , ſtrain it over your pigeons, 
and lay round tem e A Ad * 


with 170 


1 1 
- 


 PaxvzIDaE: * 2 


TY are ts 
e crumbs of 
. 


bacon 
e ten morels_boi is pes and a ſmall, 


two ans ann boiled und ſhred (mall, - 
4 & we 


|; * 
* - - 
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the y olks of three eggs, r, ſalt, n 
and lhred lemon peel to Fogg ny ve 25 
together, and bake them in moulds 2 8 


an egg, and ſerve them up cold or in Jelly: | 
niſh with curled parſley. 


K 
„„ 


9 . 


© To flew PARTRIDGES.' nar 


- TRUSS. your partridges as for nating | uf 
the craws, and lard them-down each ide of the 
breaſt; then roll a lump of. butter in pepper, ſalt, 
and beaten mace,.and/put it into the bellies, ſow 

up the vents, dredge them. well and fry them a 
light brown, then put them into a ſtew- pan with 
a quart of good gravy, a. ſpoonful of Madeira 
wine, the fame of muſbroom catchup, a tea 
ſpdonful of lemon pickle; and half the quantity 
of muſhroom powder, one anchovy, half a le- 
mon, a ſprig of {weet marjoram, cover the pats | 
cloſe, and ſtew them half an bous, then take 
them out and thicken the gravy, boil it a little, 
and pour it over the partridges, and lay round 
them artichoke bottoms, boiled and cut in quar- 
N and ye Toles ud four hard 9 ad a= | 


8 4 39. —y 


C 


To flew PAnTRIDGEs ein, 


TAKE three partridges, when * ſinge 
them, blanch and beat t Tee OUNCES | Teer ä 
and g rate the ſame q on pp ne white bread, 

cop three Chovies, mix them 'with fix ounces 

of butitr, fluff the partridges, and ſow them 0 
at both ends, truſs them, an wrap fl ices of fat nk 
be 


bacon. \ round By Ih hate ON. . 0 99, 4 
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one and pull the meat off the breaſt, and beat it 


in a marble, mortar, with the forcemeat it was 
ſtuffed with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtew-pan, then take 
the bacon off the other two, wipe them clean, 
and put them into the gravy with a good deal of 
ſhalots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick 
as bread ſauce, then add to it a glaſs of ſweet 
oil, the ſame of Champagne, and the juice of 
a China orange, put you a ce in, and make 
them 119 1 . 8 8 with ſlices of þ, 27 and 
lemon. 


| To flew a Haxx. 


- WHEN you have paunched and caſed your 
hare, cut her as for eating, put her into a large 
ſauce-pan, with three pints of beef gravy, a pint 
of red wine, a large onion ſtuck with cloves, a 

bundle of winter ſavory, a flice of hotſe-radiſh, 

two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catchup, one of 


browning, half a lemon, Chyan and ſalt to your 
taſte, put on a cloſe cover, and ſet it over a gentle 


fre, few i for two hours, n 

into a ſoup diſh; and thicken your gravy with a 

lump of butter rolled in flour, boi it a little, 

and ftrain it over your bare: garniſh with þ 

peel cut like 7 and ſerve it up. ee 00 
N 1. 1 | : > 8 45 IQ 142 *L 

+ 24: $6: Hg aps mln: © ol e 5 
enn WH f 


Null Uns 
- CUT. the hare 20 for eating, 


RES with 
pepper, ſalt, W. put it —_ 


K 4 
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or pitcher, with a cloſe top, put to it a bundle 
* ſweet herbe, and ſet it in a kettle of boring 
water, let it ſtand till it is tender, then take it 

and the gravy into a toffing-pan, with 
90 wine, one anchovy, — onion! = 
ſtuck- with cloves, a little beaten mace, and 
Chyan pepper to ybur taſte, boil it a little and 
thicken it; dith up your hare = ſtrain the” 
PETR 5 —_ Teh: it 12 5 . 


- - «iS eo 30 
% » 4 


291 * 


75 eres a U 26606 


TAKE a grown hare, and let her OY up 
ſour or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head; 
which muſt be left on whole, lay your hare flat 
on the table, and lay over the inſide-a forcement;! 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread as you would a collar of veal, wrap it in 
a cloth, and boil-it an hour and a half in a ſauce- 
pan, with, a cover on it, with two quärts of 
Water; when your liquor ĩ is reduced to one quart, 
put in a pint of red wine, a ſpoonful of lemon 
pickle, and one of catehup, the ſame of brown- 
ped ew, it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round you 
hare g few. motels, and four flices uf forcemeat, 
boiled in a gaul of a leg oſ veal: when you ith 
it up, draw the 6 and ſtick them in» the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth; ſtrain 
over your ſauce, and ſerve it up: garniſh with 
2 * _— 
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hare : take the erumb of a enny loaf, the liver 
ſhred fines half a pound of fat bactin ſcraped, 
a glaß o red wine, one/afichovy, twWo eggs; a 
lire: - winter_ ſavory, feet · marjoram, lemon, 


; _ pepper, rr eee bo your taſte.” 


tn ISS, 

E pee 0 ; Hae: ” A "a 
CUT the hare ji in pieces as you for ant 
ing, and put it rb ak two or 
three onions, ſome ſalt and a little pe * 
bunch of ſweet herbs and a piece of 
ſtop the pitcher very cloſe, that no — 
get out, ſet it in a a full of | boiling water, 
keep the, kettle filled up as the water waſtes, let 
it ſtew four or five 4b at leaſt. ; Nou may when 
you firſt put in the hare into the kettle put in . 


lettuce, cucumbers, celery and ad if you 
like it derer. * 


To forendine Ranuirs,.. 77 ee 6 8 


TAKE three young rabbits, ſkin them, but 
leave on the ears, waſh and dry them with a_ 
cloth, take-out the bones carefully, leaving the 
| head whole, then lay them flat, mate a force- 


meat of a quarter of a pound of bacon ſcraped, 
it anſwers * than ſact, it makes the rabbits 


eat renderer” and whiter, add to the bacon the e 


crumbs:of a penny loaf, a little lemon th 
or lemon . ſhred fine, parſley chopped mall, 
nutm yan andi ſalt to your palate, mix them, 
up ear Nis an egg, and ipre read it ,over the 
rabbits, roll them up to * head, ſkewer them 
ftrai ght, and cloſe the en to prevent the force- 


Ment 


* 


N 


_ down with Jour and. 10 gil + 
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meat from out, :ſkewer the ears back, 
and tie them in ay parate cloths, and boil them 
half an hour; = you diſh. them up take out 
the jaw-bones and flick them 3 
cars, put round them forcemeat balls and 2 
rooms, have ready a white ſauce made of veal 


gravy, a little anchovy, the juice of half a le- 
mon, or a tea ſpoonful of lemon pickle, ſtrain 


it, take a quarter of a pound of butter rolled in 


flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is diſſolving, beat the 
volk of an egg, put to it ſome thick cream, 
and falt, mix it with the gravy, and let 
it fimmer a little over the fire, but not boil, for 
it will curdle the cream, pour it over the rab- 


fit 


en ferye's it up. 


-Rannrrs April. 


TAKE young rabbits, ſkewer them, and 2 
the ſame pudding as for the roaſted rabbits, w 

are toaſted, draw out the jaw bones and 
fk them in the eyes to appear like horns, then 
take off all the meat from the back clean from 
the bones, but leave them whole, chop the meat 
exceeding fine with a little hed 'parlley, TM 


peel, one ounce of beef marrow, a | 


good cream, and a little ſalt, beat the yolks of 

two hard eggs, and a piece of butter ha ſize of 
a, walnut, in a marble mortar, very fine, then 
mix all together , and put it in ſoſſing· pan, 
when it has Wes five min inptes, it on Bos 
rabbit | When you np Lt Lf and p * 


ele 


" BY... 
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* * 
1 | : 
p- 94 # 1 
. 


2 o fricafſe Rabsurt e. 


CUT up your rabbits as for eatin 1 * 
in butter a light brown, put them into a toſſing- 


Kang A Aus br * | Fr 899. ſpoogful of 
1 7 room 
cat browning, one 3nchovy, 


12 A <- Chyan pepper — > ſalt to your 
ew them over a: flow fire till they are 
enough, thicken your, gravy, and ſtrain it, 17. 
e Fa e . 


7 o fricaſſie Rapprrs- white. - 


1 —- rabbits 85 before, and put en 
Mr toffing- 1 nt of veal gravy, a 
tea ſpoon FE Era pickle, one anchovy, a 
flice of bes, a little beaten mace, Chyan pep= 
per and ſalt, ſte them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ftrain it, * add be Delle of two 
eggs mixed with a large tea cupful of thick 
cream, and a little nutmeg grated in. it, dont 
let it boil, and ſerve? it up. 


« 
* 4 


-- S 


. * 


To make q nice War before " 970 


CUT me flices of bread half thic 
e al 


— 
* 


. The BIE e b 


l anchovies, take Lu es Bones, 25 

half an anchovy on cbch 

_ ſome” Cheſhire * — 
parfley mixt togeth y 

cop prey i tx {tet 

and 'brown it with a ſalamander : it muſt be 

ane Re eee ee 


aha _ 4 fine barico, by way of ob. 


- GET a large neck of mution, cut 11 i0 Ae 
put the ſcrag part into a Tren with - 
four large türnips anfl fur carrots in on of 
Waters let it boif genfly over a flow fire tit alt 
the goodnefs i is out of tlie ment, but not boiled 
1 pieces, then bruiſe the tür nipt and tif tlie 
carrots ene into the ſouß, by way of thickehing 
it, cut and fry fix onions in nice butter, and 
put them io, then cut the other part of the 
mutton in good chops not too large, fry 
| 85 in butter and put them to the ſoup, and 
let it flew very flow till the cops are very ten- 
der, cut the other two carrots that were Sie ' 
into any ſhape, and put them in Juſt before 
take it off the fire, and ſeaſon it to your taſte 
with pepper and falt, Ls it — 1 bet in 5 
8 . r f 8 n 


t 


4 horico of 1 iN or Las. | 25 5 


ä CUT a neck or loin of mutton or lamb in 
nice ſteaks and fry them a light brown, have 
ready ſome good ace eee 
the mutton, and Few veal-with a 1 

ber und a few ' capers, ſeaſon t 


/ 


„Alt, thyme, 
off and added to the ſteaks, juſt 


muſt 


one hour 1 them to the table; 
take care to do it on, a ſlow fire, diſh them up 


handſomely, ener and carrots cut in dice, 


with a. good deal of gravy thickened with a 
piece of butter rolled in « very 


they are not tender they will —— Send 


them up very not 


To bert o Nrer of More reg e d, 2 
TAKE a neck of groin A cnt... (ingp 


chops, flour them, an put them into a ſtews 
pan, ſet them over the fire, and keep them 
turning till brown, then take them gut and pn 
a little more into the ſame and 
ring till brown over the 
| ſweet herbs, a bay leaf, an onion, and what 
other ſpice you leaſe; bod boil them well 

and then ftrain 1 broth through a ſieve into; 
an earthen pan by. itſelf, and ſkim the fat off, 


| which done, is a good gravy, then add turnips. 


carrots, with two 


onions, a little 


ceñlery, then placo your mutton in a ſtew- han 


with the celery and other roots, then put che 
gravy to them, and as much water as will cover 


them; keep it over a gue ASI : 


ſerve up. 


4 ! bodge-podge of Mur ron. — 


5 ort loin af mutton into Reaks, | 
all the fat, then put the ſtcaks into a 


| pitcher, with th. lettuce, turnips, eatrots: (WO Cate 
* ; a cumbers 


ENGLASH HOUSE-KEEPER. 14k 
with 


it ſtir- 
e of 


and onions, which , 4 


4 


„ * Th BXPERTENCBD) 
' cumbers cur in 
and 


. our * 
e be ee 
water to it, and ſtop the piteher very cloſe ö 
ſer it in a pan of boiling water, 228 $0 nw 


| hours, keep” the pan 1 82 EIN 


water as it waltes. Nn 1 
b To 4700 coe with Recs. * 
ö TAKE fix large young cucumbers, pare, 


quarter, and cut them «into ſquares, about the 

fize of a dice, put them into boiling water, let 

them boil up, and take them out of the water 
and put them into a ſtew- pan, with an onion 
ſtuek wich closes, agood flice of ham, x quar- 
1 tern of butter and a little falt, ſet it over the 
| fire a quarter/of an hour, keep it cloſe covered, 
þ ſcum it well, and: ſhake it often, as it is apt to 
| burn; then dredge in a little flour over them, and 
put in as much veal gravy as will juſt cover the 

cucumbers, and ſtir it well together and keep a 
gentle fire under it till no ſcum will riſe ; then 
take out the ham and onion, and put in. the 
yolks of two eggs beat up with a tea-cupful of 
cream, ſtir it well for a minute, then take 
It off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice: have ready 


: * to lay on the top. 


Jo flew PEASE. , 


TAKE: a quart of young peaſe, waſh chem 
and pùt them in a ſtew- pan with a quarter of 


z pound of butter, three cabbage lettuces cut 
ah five or fix „ ohions, with a little 


mn 


* Bödirrubun ha 


and falt, and let them 

＋ parker oe off. GW an hour, then 
few il non; of gravy, with two or thr 
7 of bacon or ham, and let them ſtew 
together till the peaſe are enough, then thicken 
them . a quarter of a Pouhd of _. 


'To fricaſſee MusnRooMs. 


PEEL and ſcrape the infide of the muſh- 
rooms, throw. them into ſalt and water, if but- 
tons, rub them with flannel, take them out and 
boil them with freſh ſalt and water, when they 
are tender put in a little ſhred parſley, an onion 
ſtack with cloves, toſs them up with a good 
lump of butter rolled in a little. you may 
put in three ſpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 
table: you may leave out the parſley, and ſtew 
in a _ of wine if you like it. 


. 


. 
. on Pro. | | 


AISED Pies mould have a quick oven, and 

. well cloſed up, or your pie will fall ia the 
fides ; it ſhould have no water put in, till | 
minute it goes to the oven, it makes the cruſt 


= 


: Light, 


to riſe; tarts that are iced require a flo) 


8 TAKE one 


white of an egg to a ſtrong froth, mix it with as 
e water 4s will mals three quarters of 2 


144 be EXPERIENCED 


fad, ad is a great hazard of the pie running 

paſte requires a moderate oven, but = | 
too ſlow, it will make them fad, and a quick 
oven will catch and burn it, and not give it tinte 


oven, 
or the icing will be brown, and the paſte not 


be near baked.—Theſe ſort of tarts dia. to be 1 


made of ſugar paſte, and rolled very thin 


To make criſp PASTE for Taxrs. | 
TAKE one pound of fine flour mixed with 


one ounce of loaf ſugar beat and fifted, make it 
into a ſtiff paſte with a gill of bailing cream, and 
three ounces of butter in it, work it well, rall 


it very thin, when you have made your 'tarts, 


beat the white of an. fd a little, rub it over 
ta 


them with a feather, little double refined 


ſugar over them, and _ them in a moderate | 
oven. | 


| Icing a ſecond way. 
BEAT the white of an egg to a ſtrong froth, | 


| — in by degrees four ounces of double refined | 


ugar, with as much gum as will lie on a fix- 
nce, beat and fifted fine, beat them half an 


Ir, then lay it over — tarts the thickneſs of 
a ſtraw. 


Jo make a light PasTE for TARTS. 
pound of fine flour, beat the 


bern naee unt. 26: 


panne our inta. a = 
e tm pert Ate e 
the. ho of your: — — that pos- 
e pin 


1 
8 
= ITY Pe rn Fr af 


Narr BY FS. * 


PPLE Tar, 
WT bond if 110 7 a An 7, 85 


SCALD-tight-or-ten' hg, can "A 
cold ſkin them; take the pulp and l rr | 
as you can 2 filver ſpoon, then — 

yolks of fix tgg the whites of four, bear 
all together ad: ax potibſaypor iy grad ont 
meg and ſugar, to your taſte, melt ſome fine 
freſhꝭ butter, nd Beis till it is like a fine thick 
cream, they make a fine puff paſte, and cover 
atin 2 and pour in the ingre- 
dients, but don't cover it With the peſts 3; Hake 1 
pon ity ne ths 5 * 

1 A 


* * . 
a * oe Des 4 l 


"is. make | rien for Ae bra. 


TAKE cighteen ol fine flour, put "OM 
pounds of freſh batter, and one pound d.of ren- 
dered beef ſdet in a kettle of water, boil it two 


2 1 2 8 . : 
an e B 


29 
Thong 
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it in a hot oven ; you may make any raiſed pye | 
the ſame way, only take” a Wan 
* | 


r e n baskr f- u ene 


1 * * 


PUT half a pound of butter in a pan of, 
ter, take two pounds of flour, when your, 
ter boils, 
water as will make it into a 


| Vi it "0 


of Sine Rows rub it in half 


20 ae: fone 


be 
flour, roll it up 
SIG ING ane 


pee thn, 4nd bake nj gui | 


2 nale PAsTE for cb, Ans 2 2 


it on your flour, with 6 mwch 
i f. paſte, work ĩt 


well, E raiſe ur 


flour, then make it into a 


cuſtards, ** 
vrhen they 
make any Y kind of 


af baked Gl them When you 
ipping paſte, boil it four ot 
five minutes in a quantity of water to take 
the ſtrength off it; when you make a cold cruſt. 
with ſuet, ſhred it fine, pour part. of it into the 
and roll it 
out r lect inſtead, of 
2 a g 


To make, a ewe "Fo 


0 two pounds of flour, put three qi 
if > pound of butter,” \make it ito» pals, 
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raiſe the walls of the pye; then roll out ſome 
paſte thin as for a lid, cut it into vine leaves, of 
the figures of any moulds you have, if you have 
no moulds, you may make uſe of a crocran, and 
pick out pretty ſhapes, beat the yolks of two 
eggs, and rub the outfide of the walls of the pyr 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the fill 
the pye with the bones of the meat, to keep | 
pye in ſhape, and lay a thin lid on to keep the 
ſteam in, that the cruſt may be well ſoaked ; it 
is to go to table without a lid. Abs aa 
Take a calf's head, waſh and clean it well, 
boil it half an hour, when, it is cold cut it in 
thin ſlices, and put it in a toſſing- pan, with three 


- 3 _ = 


' pints of veal gravy, and three ſweetbreads cut 


thin, and let it ſtew one hour, with half an 
. ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toſſing-pan, with a ſpoonful of lemon 
pickle, and one of browning, Chyan pepper, 
and a little ſalt, when the meat is tenderpthicken 
the gravy a little with flour and butter, ſtrain it, 
and put in a few pickled muſhrooms, but freſh 
ones (if you ean get them) put the meat into the 

pye you took the bones out, and lay the, niceſt 
part at the top, have ready a quarter of a hun- 
dred of aſparagus heads, ſtrew-them over the top 
ef the pye, and ſerve it up. | 7 


. 4 L 2 


marble mortar very 


by - 


back, d take" IF the Who, bone a turkey 


lay the 
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* Porkfbive Oboe Pen... 
FAKE a large fat gedit; ſplit it down tha 


and two'ducks the ſame way, ſeaſon them 
well with pepper and ſalt, with fix woodcocks, 
e down on a clean diſh, with the 
_ kin-fide down, and lay the turkey _ the 
e with the ſkin down, have ready 
are cleaned well, cut in pieces, and wed fo 
the oven, with a butter, a quarter of 
un ounce of mace beat fine, the ſame of white 
„ and falt to your taſte, till the meat will 
E the bones, 2 ſcum the butter off the 
' gravy, pick the meat clean off, and beat it in a 
fine, with the butter you took 
off, and lay it in ins the turkey, take twenty-four 
unds of the fineſt flour, fix pounds of butter, 
alf a pound of freſh rendered ſuet, make the 
p * ſtiff, and raiſe the pye oval, roll out 
a lump of paſte, and cut it in vine leaves, or 
what you pleaſe, rub the pye with the yolks 
of eggs, and put on your ornaments on the walls, 
then turn the hare, turkey, and gooſe upſide 
down, and lay them in your pye, with the ducks 
at each end, and the woodcocks on the fides, 
make your lid pretty thick, and put it on; 
may lay flowers, or the ſhape of the fowls'in 
paſte, on the lid, and, make a hole in the mid- 
dle of your lid; the walls of the pye are to be 
one inch and a half higher than the lid, then 
rub it all over with 8 eg , and bind 
it round with threefold paper, and ay the ſame 


5 over 
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over, the top; it will take four hours baking in ; 


a brown oven, W 5 LEA 228 melt 
two pou x 'of b 142 in wn ure 
from . ur it hot in e 

N e 2 ak 
cw ys before you cut E. 1 you fend 
diſtance, Fs v 7 — hole in the middle wit 
cold butter, to e P 

LE BOW 20g - 4 Hens Pym.” $6 
a lar nt PW it, well 
752 55 E 


. 
take i 


9 
bacon, two onions, 4 
85 5 goth! loal A 
le JIVET.. by a 


"gravy AH came out o | 
8 hi Ho 17 P put flowers or ben on Ky 


and a h e it.—It 
3 bens FRE n 


4A SALMON Pyr. 


| BOIL r ſalmon as for eating g. "take r che 

ſkin, and all the bones out, aid pound the meat 

in a mortar very fine, with mace, nutmeg, pep- 

per, and falt to your taſte, Taiſe the pye, and put 

Towers or leaves on the * put the 3 | 
; | 3 9 
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and lid ĩt, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put' 
in four punces af rich melted butter, cut a leinon 
in flices, and lay over it, ſtick in two or three 
| * of genden and ſeed it to table without W 


1 2 A 1 133 Pye. on? * A 
BEAT five or fix rump. ſteaks very well with 


a paſte pin, and ſeaſon them well with peppe 


and falt, lay à good puff round the ai, 
and put a little water in the bottom, then lay 
the ſteaks in, with a jump of butter opon every 
ſteak, and put on the lid, cut a little | 1 e 10 
Tow form you 2 and wy it e We 


120 


4 Tuarenes Hove Pun.” | 


TAKE an earthen diſh that is deer hes 
rub the inſide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make a 
good pu ff paſte, and roll jt pretty thick, and lay 
it on Nis arth ; take three or four pigeons, ſeaſon 


them very well with pepper and falt, and put a 855 


good lamp of butter in them, and lay them in 
the diſh with the breaft down, and put a thick . 
lid over them, and bake it i — a moderate oven ; 
ou intend for it, 
ZE vermicelli will 


| Foe 


oo 
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Eo and Bacon Pre eat cold. 


STEEP a few thin legs of bacon all.oight 
in water to take out the ſalt, lay your bacon in 
S emdc, 2 11 ang int of thick” 
cream, 3 le pepper and t, and pour 
it on the bacon, lay over it a good cold paſte, 
POO CIR 


— Ay * 


* 1 


10 5 Ae hn Frz. N 


ae 2 . when mY it in 
on ĩt v » put 
—— raiſed cruſt, r Lops 

gravy, bake it an hour and half, Landy da 
out of the oven, cut off the lid, and chop the 
of three hard eggs ſmall, ſtrew them ovẽr 
op ofthe pea. end UE ee ee 
lemon, and pour 2 — 
e 


4 Jrooury Cnickzx Pre. | 


e your chickens be mall, ſeaſon them 
with mace, pepper and ſalt, put a lump of but- 
ter into every. one of them, Jay them in the diſh 
with the breaſts. up, and lay 4 thin flice of bacon 
over them, it will ; give them a pleaſant flavour, 
then put in a pint of ſtrong grayy, and make a 
good puff paſte, lid it and e it in a moderate 
oven: French cooks generally put morels and 
yolks of eggs chopped ſinall. * 


wy . 


red * f 


blo 
ſugar, mix them̃ all tbgtther;) with 


4 Wie pes. 


5 4 to ria, then i in 
alf ab Pöffible, 


0. 110 "2.1 
5 Wn 0 adds” of fel LIT pou yy 


1 ene 


484 05 A oo Rode 
A*. 2 one pound of wy | 


ounce of mace, the ſame of Nec 8 eg rated, 


: 


1 Tok vou *r 


Bow 


52 


t ad ft de pool 
105 Ae £ot Gt tiyelye ounce 
of af oh 155 peel and fx Ginices of citrol,, 


de arte of d 
8515 pint of N und make 
you'fill the- 


e ee 


ſpire, put cloſe NS 
1 


Abe 


221 2 thies * of. 3 chres 
ſh a: 1 Ferit, ARE 1 | 


5k 


43] 


Ee 


mix rin Ms Wo with à quartet of aj bent 
quarter of ati ouſite bf cih 
0 fix fo ei Fartoh ant BF a pit of : 


3 — pat it clofe vp, * * it fer 


* . : * 
1 : 


E 
. 
* 
F 4 
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braſs water; vine leaves en 
4 ee Ge with = wra | 
r in the ſteam, 


they grow. ſaftiſn· peel 228 75 
Naber Nr i | 


tho lidl of . | 
”" U 
it —— comets from tho quen. take off 
lid, anch cut it in litale pioces like. Hpgets, -« 
ſtiall 3 the ine of the pyc with, th 
points p ward, pats over your. icodlmgs. a gar 
cuſtard mad t eil eint | 
with a ſtic of, einnampn, and. ſugas enough to | 
make it: a litile ſweet, Jet t till cold. then 
put in the yolks of War eggs well beaten, ſet it 
= fire and keep 3 it zill it grows thek, 
but da not Rep, leſt it nde, then, pour. i ut - 
your pye, pure a little lemon thin, cut the 
ha... like ſtraws, and lay it en Mees er er 


the top. 
Tol > 
PE An Hymn Pyr for 1 Lent. BY 


TAKE. lettuee, lecke, ſpinsge, bete, and 
of each a handful, gi ive them a boil, then 


chop them ſmall, and bare ready boiled in cloth . 
one quart of groats,: with two or three onions in 
_ n frying-pan! with the vt 


$ 
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and a good deal of ſalt, pat dns, ; and 
a few apples cut thin, ſtew them a few minutes 


over the fire, fill your diſh or raiſe AMEN Pt 
hour will bake is, then ery twp. 


M823! adi: Ane Parry... '© has 75 + 


ark: br in Ls jr 
BONE 4 breaft or ſhoulder of veniſon; ſeaſon 
jt well with mace, and falt, lay it in 2 
pot with'thie beſt pari of u neck of mutton 
cut in flices and laid bver:tho:venifon, pour in a 
| large's glaſs of red wine, — 2 
and bake it two hours in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it. and 
one popnd of butter over it; make 4 good 
a Tale and ley zy it near balf an inchithick 
roand the edge of the diſh, roll out the lid, which 
mut be. a little thicker than the paſte on the.edge 
of the diſh, and lay it on, then toll out another 
ld pretty this, and cut it in leaves, or 
whatever form you pleaſe, and lay ir on the lid; 
if you don't Want it, it will keep in the pot that 
it was baked in eight or ten days: but keep the 
craft on to prevent the air from getting intoit.-> - 
X WO e eee rant 


proper for a palty. 
A HoTTzNnToT Prx. 


BOIL, and bone two calf*s-feet, clean very 
well a calf*s-chitterling, boil ĩt and ehop it ſmall, 
take two chickens and cur them up as for cat- 
ing, put them in a ſtew- pan, witk two ſwect- 
breads; a quart of veal ot mutton gravy; half an 
ounce of morels, Chyan' TY an 

& - 


* * 
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6 palate, ſtew them all t r-an hour over a 
— 2 then oor in ee hills ther 
Fence i, them pu i . 20s of Tor bend 
eggs, and put them in a 
kath been baked for it, 
your pye a few green peaſe 
or peel and cut ſome 
about the ſize of 
and ſtrew them over . — your pye, 


od it up hot withou be. be fame way as th 
1 Rn e er 


4 d Prz. + : h 


BOIL two calf's feet, pick "the theat froth 

the bones, and chop it very fine, ſhred ſmall one 
pound Tho e f pound of ap 
and pj nd of currants very ſmall, dry 
them before e fire, ſtone and a quarter of 
a pound of jar raiſins, a quarter 0 an ounce of 
cinnamon, the ſame of mace and n meg, two 
ounces of candied citron, two of candied 
lemon cut thin, a glaſs of - brandy and one of 
champaigi 
rich paſte over it, roll another lid- and cut it 


in leaves, lowers, guerre, PO WT oY 
* *. e | 


Av Ex Pyz.' - 12 


"SKIN and waſh ESR cut 
them in_pieces ons inch and half long, ſeaſon 


them wi „ falt and a little dried 
rubbed ſmall, raiſ _ 


— * . 
lay 


ples, wan 


, put them in a China diſh with a 


raiſe your pyes about the fize of 


ak teen, 


lay, a. lid over, them, n 
om 5; "ph ue os if tae hk 


S nl . Loh TEK . 


T Ak. two or-three good freſh. lobſters, take 
ou al the moat and out it in large e put 
4. fine puff paſts zound- the edge 

then put in 2 layer of lobſter- — of 
oyſter, witly bread crumbs and thin ſlices of but- 
ter; a. little pepper and ſalt, then a. layer of lob- 
ſter, &c. till your diſh is full, then take the. red 
part of the lobſter, pound it fine with chopt 
oyſters, crumbs of bead; and-a little butter; 


* 


1 © to our Þ 
N 8 15 et 121 WM 


to. it alittle apd. ſter quer 
3 [thru a LN 100 55 15 


hay op, your © ev, 10 7 
0 Ws, 4 e Wia owe your, BYE 06 
an agen W Fl or i dipper. | 


YE, — l 


> # 


WHILST - tha. blogd-of youg gooſe aa 
d i 2 40 hd aß gent sa ſwell, grate the 
crumb of a penny * and pour a gill of boil- 
ing milk on them, ſhred balf a pound of beef 
ſuet very fine, chop te les, and four or five 
leaves of ſage ſmall, three yolks of eggs, rg 
falt, and- = tmeg to your palate, mix 8 | 
Low ready the giblets fea ned "x 

get 98 and 2 and lay them 


* Sal "ken ret ll Fat beef ove 


= 20094 ©: 
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| d in the {ddle of the din, 
. — Crt, oy 0's god e 
bake it in 4 moderine 


8 


SKIN and draw fix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and ſalt, put them in a deep diſh with a. quar- 
ter of a pint of water, lay over them half a Pouhd 

of butter, make a good puff paſte, and cover 


the diſh, lay a paper over, for it requires * 
deal of _ 


A Roter bra Pre. 


| LAY 'marrow or beef ſuet ſhred very ſine iin 
the bottom of your diſh, cut imo ſteaks the beſt 
end of a neck of 'veal, and lay them in, ſtrew over 
them ſome marrow er it makes them cat 
teiderer, ſtone a quarter of a pound of jar raifins, 
chop thm s Letda, will deb 6 pound of vrramts, 
and put them over the ſteaks, cut, three ounces 
of candied Citron, and two ounces of . candied 
orange, and lay them on the top, boil half a pint 
of ſweet mountain or ſack, with witick of cin- 
namon, and pour it in, lay a light paſte round 
_ the diſh, ind then lid it, an hour will bake it: 
when it comes out of the oven, put in a glaſs c of 
French or ltub: und are it op. 


2 or pr. 


PWW 
oe with yolks of eggs, ftrew W 
up crum 
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crumbs of bread, vie ide hana cet hs 
fine, r er | 
meg, pepper, and ſala; roll:them up very righ | 
and lay them in a pewter diſh over em 
half a pint of good gravy made of bones, pũt half 
a pound of butter over it, make a li * paſte, 
2 lay it round the diſh, roll the ud half an 
inch thick, and lay it 0n.---Make a beef « olive 
pye the ſame way. 


 ® 
* 


A ſavoury Vzai Pre. * 


cr a loin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper per and ſalt, lay the 
meat in your diſh with ſweet-breads alone 
with the meat, and *s yolks of fix hard eggs, a 
int of oyſters, and  placef wood ark. , 

| — your diſh a good puff paſte, halt ny, oy 
thick, and cover it with a lid the ſame thickneſs, 

- bake itin a quick oven an hour and a quarter ; 
when'you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
ſtick it round the infide of the rim, cover * 
meat with ſlices of lemon, and ſerve it up. 


To make ſavoury PATTIES. 


; TAKE one pound of the inſide of a cold loin 

| of veal, or the — quantity of cold fowl, that 
have been either boiled or roaſted, a quarter of 
a pound of beef ſuet, chop them as ſmall as poſ- 
fable, with fix or eight rigs of prays ſeaſon 
them well with half a nu fine, pep- 
f per and ſalt, put them e e half 
k e gravy with a 

little 


« pine of veal gravy thi 
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little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two minutes, 
and fill your patties. Lou muſt make your 

tties thus: Raiſe them of an oval form, and 

e them as for cuſtards, cut ſome long nar- 
row bits of paſte, and bake them on a duſting 
box, but not to go round, they are for handles; 
fill your patties when quite 2 with the meat, 
then ſet your handles a-croſs the Pn; they 
will look like baſkets if you have nicely — 
the walls of the patties, when you — 4. pron 
five will be. a diſh, you may maſks them with 
ſugar and currants inſtead of parſley. 


Fried ParTits. 


CUT' half « pound of a leg of - veal very 
ſmall, with fix oyſters, put the liquor of the 
oyſters to the crumb of a penny loaf, mix them 
together with a little ſalt, put ĩt in a toſſing · pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three er four minutes over the fire, 
then make a good puff paſte, roll it out, and 
cut it in little bits about the ſize of a crown 
piece, ſome round, ſquare, and three cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a a paſty, 
| to keep the gravy in, fry them in Fs, nfal of 

hog's-lard ; they are a pretty corner di for din- 


ner or N If you want them for garniſh to 


. a cod's-head, e 10 only * 1 MY. are very 
| ons Boys. 5 


- Y * 
89 * 7 18. a 1 
Mr LTICT 54 DE Mt 7 ee {ivy t0 nn 


, = * y 
»* 348 0 A | Sweet 
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- TAKE dhe meat of, 2 boiled calf's 6 5 two 
arge apples, and. one ounce of candied orange, 
1 chop them very ſmall, grate half a nutmeg, mix 
5 them with: the yolk of an. egg, a ſpobnful of 
French brandy, and a. quarter . 
currants clean.waſhed and dri 


puff paſte, roll it. in different ſhapes, as db Nes 5 
ones, and fill them the 1 you may 
fide diſh for lapper | 5 


Common rare 


TAKE the kidney part of a very fat loin of 
veal, chop: the kidney, veal, and I far very ſmall 
all R ſeaſon: it with. mace, e 
ſalt, to your taſte, raiſe little patties the ſize of 
a tea cup, fill them with. your gr fy 
lids on- them, . bake them very criſp n iv 

' 3 for a ide diſh. | 


To fade Fine PATTIES. 


* 'SLICE either turkey, houſe lamb, or chicken, 
- with an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a ſurloin of beef, x: little 
parſley, thyme, and lemon peel ſhred, put it all 
in In 2 marble mortar and it very fine, ſea- 
ſon it with white Pepper and falt, then make a 


fine puff paſte, roll it out in thin ſquare-ſheets, 
put the forcemeat in the middle, cover it over, 


cloſe them all round and cut the paſte even. Juſt 
| before 
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before they go into the oven waſh them over 
with the yolk of an egg, and bake thein twenty 


minutes in a quick oven; have a- little 
white gravy ſeaſoned with pepper, ſalt, and a 


little ſhalot, thickened up with a little cream or 
butter ; as ſoon as the patties come out of the. 
oven, make a hole in the top and pour in ſome 
gravy. You muſt take care not to put too much 

vy in, for fear of its running out at the ſides, 
and ſpoiling the patties. EN 


To make common FriTTERS. 7 


TAKE half a pint of ale, and two eggs, bea 
in as much flour as will make it rather thicker 
than a common pudding, with nutmeg, and 
ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then them with a ſpoon into 
a pan of boiling lard, them a light brown, 
drain them on a fieve, ſerve them up Mch ſugar 
grated over them, and wine ſauce in a boat. 


To make Apple FRITTERS. 


PARE the la baking apples you can pet, 
—— 7 
in round ſlices, and dip them in batter, made as 
for common fritters, fry them criſp, ſerve them 
up with ſugar „ over them, and wine ſauce 
in a boat. hey are proper for a fide diſh for 
ſupper. 8 


| To make CLARY FFriTTERS. | 
BEAT two eggs exceeding well with one 
ſpoonful of cream, one of ratifia water, one 
| | M Ounce 


| 
| 


dried clary leaves, dip them in the batter and 
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ounce of loaf ſugar, and two ſpoonfuls of flour, 
grate in half a nutmeg, have ready waſhed and 


fry them a nice brown; ſerve them up with 
quarters of Seville oranges laid round them, and 
good melted butter in a boat. ASE 


To make RasPBERRY FRITTERS. 


GRATE two Naples biſcuits, pour over them 
half a gill of boiling cream, when it is almoſt 
cold, beat the yolks of four eggs to a ſtrong 
froth, beat the biſcuits a little, then beat both 


together exceeding well, put to it two ounces 


of ſugar, and as much juice of raſpberry as will 
make it a pretty pink colour, and give it a pro- 
er ſharpneſs, drop them into a pan of boiling 
ard, the ſize of a walnut; when you diſh them 
up, ſtick bits of citron in ſome, and blanched 
almonds cut length-ways in others; lay round + 
them green and yellow ſweetmeats and ſerve 
them up. They are a pretty corner diſh for 
either dinner or ſupper. | 


To make a Tansey F IAA; 


TAKE the crumb of a penny loaf, pour on 
it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 
make it a pretty green with the juice of ſpinage, 


put to it a ſpoonful of ratifia water or brandy, 


ſweeten it to your taſte, grate the rind of half 
a lemon, beat the yolks of four eggs, mix them 


all together, put them in a toffing-pan with four 
5 2 . 


Ounces 


ENGEIsH HOUSE KEEP ER. 163: 
dunces of butter, ſtir it over a ſlow fire till it is 
quite thick, take it off, and let it ſtand two or 
three hours, then drop them into a pan fyll of 
boiling lard, a ſpoonful is enough for a fritter, 
ſerve them up with flices of orange round them, 
grate ſugar over them, and wine ſauce in a boat. 


To make Pu FrITTERS-with RICE. 


- GRATE the crumbs of a penny loaf, pour 
over it a pint of. boiling cream, or good milk, 
let it ſtand four or five hours, then beat it ex- 
ceeding fine, put to it the yolks of five eggs, 
four ounces of ſugar, and a nutmeg grated ; beat 
them well together, and fry them in hog's lard ; 
drain them on a fieve, and ferve them up with 

white wine ſauce under them. | 


VN. B. You may put currants in if you plegſe. 


To make Warren Fairrans; 


TAKE a quart of water, five or fix ſpoonfuls 
of flour, (the batter muſt be very thick) and a 
little falt ; mix all theſe together, and beat the 
yolks and whites of eight eggs with a little 
brandy, then ſtrain them through a hair fieve, 
and put them to the other things; the longer 
they ſtand before you fry them the better. Juſt 
4 you fry them, melt about half a pound 
of butter very thick, and 'beat it well in; you 
muſt not turn them, and take care not to burn 


them : the beſt thing to fry them in is fine lard. 


M 2 | 2 


N 
\ 
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| To make FRENCH BANCEES 
TAKE half a pint of water, a bit of lemon 
1, a bit of butter the bigneſs of a walnut, a 
little orange flower water ;. let theſe boil three 
or four minutes; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ftirring all the while till it is ſtiff, 
then take it off the fire and put in ſix egge, 
leaving out the whites of three; beat theſe well 
for about half an hour, till __— a Riff 
paſte, drop them into a pan of boiling lard with 
. a tea ſpoon; if they are of a right hghtnefs they 
will be nice ; keep ſhaking the pan all the 
time till they are of a light brown. A large 
diſh will take ſix or ſeven minutes boiling ; 
when done enough, * them into a diſh that 
will drain them, ſet them by the fire, and ſtrew 
fine ſugar over them. „„ 


| To make GERMAN Porrs. ö „ 
Pr half a pint of good milk into tofling- 
pan, and dredge in flour till it is thick as haſty- 


pudding, keep ſtirring it over a flow fire till it is - 


all of a lump, then put it in a marble mortar, 
when it is cold put to it the yolks of eight eggs, 
| four ounces of ſagar, a ſpoonfal of roſe water, 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea ſpoan, the ſize; of a 
large nutmeg, they will riſe and look like a large 
I rh yellow 
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yellow plum if they are well beat: as you fry 
— lay them on a fieve to drain, grate ſugar 
round your diſh, and ſerve them up with ſack 
for ſauce.—lIt is a proper corner diſh for dinner 


To make Gortns. 

BEAT three eggs well, with three ſpoonfuls 
of flour, and a little ſalt, then mix them with a 
pint of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fall the bottom part of your tongs, and clap 
the top upon, then turn them, and when a fine 
brown on both fides, put them in a diſh, and 

r white wine ſauce over them, five is enough 
E. diſh, 2 one upon another, it 


will make them ſoft.L Von may put in curragts 
you pe 
To make WAFER PANCAKES. 


BEAT four eggs well, with two ſpoonfuls of 
fine flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half 'a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your. pan well with it, pour in your batter and 
make it as thin as a wafer, fry it only on one 
_ Gde, put them on a diſh, and grate ſugar betwixt - 
every pancake, and ſend them hot to the table. 


13 CAM Paxcarns. 
TAKE the yolks of two eggs, mix them with 
half a pint of good 1 two ounces of 
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rub your pan with lard, and fry them as thin as - 
poſſible, grate ſugar over them, and ſerve them 
up hot. Jos 


| To make CLary PANCAKES. 7 Up 
BEAT three eggs with three ſpoonſuls of | 


fine flour, and a little ſalt, exceeding well, mix 


them with a pint of milk, and put lard into your 
pan, when it is hot, pour in your batter as thin 
as poſſible, then lay in your clary leaves, and 

ur a little more batter thin over them, fry 


them a fine brown, and ſerve them up, 


To make BATTER PANCAKES. 


BEAT three eggs with a pound of flour, very 
well, put to it a pint of milk, and a little ſalt, 


fry them in lard ar butter, grate: ſugar over them, 


cut them in quarters, and ſerve them up. 


To make fine PANCAKES. 
TAKE a pint of cream, eight eggs, (leave 


out two of the whites) three ſpoonfuls of ſack, 


or orange flower water, a little ſugar if it be 


- agreeable, a grated nutmeg ; the butter and 
cream muſt be melted over the fire, mix all to- 


gether with three ſpoonfuls of flour; butter the 


frying-pan for the firſt, let them run as thin as 
you can in the pan, fry. them quick, and fend 
4 them up hot. , | 12. — Fg ; ; e 


To make TANs EY PANCAKES, 
BRA TT four eggs and put to them half a pint 
of cream, four ſpoonfuls of flour, N 
THF = 3 ne 
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fine ſugary beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſcy, and 
two of the juice of ſpinage, with a little grated - 
nutmeg, beat. all well together, and fry them in 
freſh butter: ©. garniſh them with quarters of 


Seville oranges, grate double refined ſuger over 
them, and ſend them e 


To make a Sink-coloured PA NCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ip nfuls of flour, and three 
ſpoonfuls of cream, ſweeten it to your 
taſte, and grate in half a nutmeg, and put in a 
glaſs'of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 


ſprigs of myrtle.——It is a pretty corner diſh "* 
either dinner or TOWEL: | 


— 


— 22 8 
9 


. Vi. 
Oljervations on PuppinGs. 


READ and er WE? n require time; 
and a moderate oven, that will raiſe, and 
not burn them; batter and rice puddings a quick 
oven, and always, butter the pan or diſh before |, 
you pour the pudding in; when you bajl a pud- . 
ding, take great eare your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
your cloth a ſhake ; if you boil it in a baſon, 
M 4 butter 
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butter it, and boil it in plenty of water, and 
turn it often, and don't cover the pan; when 
enough take it up into a baſon, let it ſtand a few 
minutes to coal, then untie the ſtring, wrap the 
cloth round the baſon, lay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off very carefully, for very often. a 
light 1 — D in ting out. 


| 4 HunTING . 


BEAT eight e — 8 and mix them with a piat 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef 
ſuet chopped very fine, a d of currants well 
| cleaned, half a pound of jag raifins ſtoned and 
chopped ſmall, a quarter of a pound of powder 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together, with a gill of 
brandy, put it in a cloth, and tie it 6 cloſe, it 
will take four hours en: | 


T. o make a baked ALMonD PUDpDING. 


BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe. water, and a 
ere 

it ſtand till quite cold; beat — of eight 
eggs and the whites of four, mi them, and 
— them all t wich a n e ; 
water, and bake it in the oven. | 


1 
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E erer a baked Arrix Puppinc. 


of apples well boiled and 

of butter beaten to a 

3 before th 
hites 


1 
1 


ith 


3 8 
A 


2.5 


l. 
] 


37 
A 


_ 
1 1 


A boiled CusrAxp Poppin. 
| BORE u Sick of wo of Ges fn u quart 


of thin cream, with a quarter of a of 
ſugar, when it is cold, put in the of fix 
eggs well beat, and mix them together, ſet it 


over a A and ſtir it round one way, till 
it thick, but don't let it- boil, take 
let it ſtand till it be quite cold, butter 
acloth.very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 
take three quarters of #n hour, bo ing, when you 
take it up, put it in a round baſon to cool a lit- 
tle, then yntic the cloth, and lay the diſh on the 
| nnn be careful how r 
EEE EROS for». voy 9p little will 

ding, grate over it a ſugar ; 
for ſauce, white wine thickened with ith four and 
butter, put in in the diſh. ; 


A 
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ALINMON W 5 


BLANCH and beat eight ounces of Jordan 
almonds, with orange flower water, add to them 
Half a pound of cold butter, the yolks of ten 
be 3j juice of a large lemon, half the rind 
ed fine, work them in a marble mortar: or 
wooden baſon, till they bok white and Reh, 
tay a good puff paſte pretty thin in the bottom 

a china diſh, and pour in your . it 
will take half an hour baking: | E 


To male a LzMon PupDING Een way. 


RATE the rinds of four lemans and the 
juice of two or three, as they ate in ſize, then 
take two biſcuits: grated, threq quarter of a 
pound of boiled — with ball. 2, pound of 
ſugar diſſolved in the yolks, gf. þ eggs and 
Four whites well beat, with a. little ſalt and a 
quarter of a nutmeg grated. ; mix all together 
very well and put it into a diſh, put nice paſte 
round the edge before it goes into the oven, 
Ae den ein bak. * 5 dhl. 4 
7 make a Lemon . a 4014 way... 8 
- a pound of flour well dried and ſiſted 
dund of fine. ſugar beat and ſifted; ths rind 
a lemon grated, Towel eggs, the yolks beat 
little - Nemſctves, and the whites beat till 
they ate a all froth, then gently mix alt together, 
put it in a pan, and bake i it n * an 1 . 


A 
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A ground Rice PuppDixs. 
_ -. BOIL four ounces of ground rice in water, 
till it be foft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces of 
ſugar, and a quarter of a pound of butter, mix 
them all well together; you may either boil or 
' bake it, 15 RES 


An ORANGE PoppinG: 


BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of fix eggs, mix them well to- 
gether, lay a good puff paſte round the edge of 
your china dith, bake it in a gentle oven half 
an hour; you may make 8 pudding the 
ſame way, by putting in a lemon inftead of the 
orange. ; n 


e- 4 


Jo make an ORANGE PUDDING @ ſecand way. 
TAKE -the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and fift three quarters of à pound of loaf 
ſugar, waſh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh well, and make a 
rich cruſt, which muſt be put at the bottom. 
Bake it nicely ; it muſt not be too brown. 


A 


CaAaLF's 
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Cariz's-Foor PuppinG. 


BOL « gang of calves. feet, take the moat 
from the bones, and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
ſuet ſhred: very ſmall, half @ pint of cream, 
eight eggs, a pound of currants well cleanſed, 
four oances of citron cut ſmall, two ounces of 
candied orange cut like ſtraws, a large nutmeg 
grated, and-a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tic it cloſe up, boil it three 
hours ; when you take the pudding up, it is beſt 
to put it in a bowl that ll julf juſt hold it, and 
let it ſtand a quarter of on how. before you 
turn it out, lay your diſh upon the top of the 
LR down. _ 


7197 


A boiled Rick Pubpiue. 


BOIL a quarter of a pound of rice in water, 
till it be ſoft, and put it in a hair ſieve to drain, 
beat it in a marble mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and the 
rind of half a lemon, work them well together 
far, half an hour, then put in half a pound of 
e 

tog tter your C and tie it up, 
ö ee bee 


* „ 


 Brrap 
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'Bxzapr PuppinG. 


TAKE the crumb of a penny. loaf, and pour 
on them a pint of good milk boiling hot, when 
it is cold, 14 very fine, . 
butter, and ſugar to your palate, grate a 
nutmeg in it, 1 * 92 ith four TY and 
pu them'in and beat all together alf an 

our, tie it in a cloth and boil it an wy any you 
may put in half a pound of currants for change, 
and Pour over it white wine ſauce. 


To make a boiled Reva: n a fan 


TARE the infide 0 6 my un due 
fine, add to it two ounces bitte, tC pine 
and a half of milk, with a ſtick of cinnamon, 
boil it and pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat up 
vety welt with roſe water, mix them all yell 
r werden to'your ___ and . it one 

Our. 111870 


| To os Puopina: 10 ent 
ä Bon. Balf a pint of milk with a bit of ein- 
_namon, four eggs with the whites well beaten, 
the rind of a lemon grated; half à pound of 
 ſvet chopt fine, as m bread as will do; pour 
your milk on the bread and fuet, keep mixing 
it till cold, then put in the lemon peel, eggs, 


a little ſugar, and ſome nutmeg grated Ae. 


Either bake or boil it, as you think proper. 
| 888 ä 7 
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To make a PLAin PUDDING. 


BEAT the yolks and whites of three eggs, 
with two large ipoonfuls of flour, a little ſalt, 
and half a Nit of good milk or cream; make it 
the thickneſs of pancake batter, and beat all 
very well together. Half an hour will boil it. 


To make a S1ePpET PUDDING. 


CUT a penny. loaf as thin as poſſible, put a 
layer of bread in the bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 
a handful of currants, then lay a layer of bread, 
and fo on till you fill your diſh ; as the firſt lay, 
let the marrow, or ſuet, and currants be at the 
top, beat four eggs and mix them with a quart 
of cream, a quarter of a pound of ſugar, and a 
large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven, when it comes out 
of the oven, pour over it wine ſauce. 


An 3 PuDpDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water; till they are ſott, then 
take out the ſtones, grate the crumb of a penny 
loaf, and pour on it a pint of cream boiling hot, 
let it ſtand till half cold, then add a quarter of a 
pound of ſugar, and the yolks of four eggs, mix 

all together with a glaſs of Madeira wine, pour 
it in a diſh with thin puff paſte round, . 
half an hour in a moderate oven. 


A 


% 


- 0 - . 


a pan, with half a pound of butter, and the ſame 
weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire and keep ſtirring it till it 
thickens like buttered eggs, then put it in a haſon 
to cool, roll a rich puff paſte very thin, lay it 
round the edge of a china diſh, then pour in the 
udding, and bake it in a moderate oven half an 
our, it will cut light and clear.—It is a pretty 
pudding for a corner for dinner,.and a middle for 
1 1 


A VERMICELLI PUDDING. 

BOIL four ounces of vermicelli in a pint 'of 
new milk till it is ſoft, with a ſtick or two of 
cinnamon, then put in half a pint of thick cream, 

a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the ' yolks of four beaten 
eggs. — Bake it in an earthen diſh without a 


paſte. 


A red Saco Pupping., 

TAKE two ounces of ſago, boil it in water 
with a ſtick of cinnamon till it be quite ſoft and 
thick, let it ſtand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
und the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a _ | 

paſte 


— —ꝗup— — — — — — 
= m — — 


yolks of four eggs, have ready a few chopped 


ter of a pound of butter, and give e it a gentle 
e 


— 
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paſte round you r diſh, and ſend it to 8 
ire n 
almonds cut the long way, mim. 
cut che ſame, ſend it to table. BIBLES 


A bailed Tamas Sratea: 


GRATE four Naples biſcuits, put as much 
cream boiling hot as will wet them, beat the 


tanſey leaves, with as much ſpinage as will make 
it a pretty green, be careful you don't put too 
much tanſey in, it will make it bitter, mix all 
ther 5 the cream is cold with a little 
— and ſet it over a flow fire till it grows 
thick, then take it off, and when cold put it in 


a cloth, well buttered and floured, tie it up cloſe, 


and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and put white wine ſauce 
round it. 


A Tansey PuppinG with n 


BLANC H four inches of almonds, and beat 
them very fine with roſe water, ſlice a French 
roll very thin, pour on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 

eggs when beaten, a little ſu - 4 and grated nut- 
meg, a glaſs of brandy, a little juice of tanſey, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtew-pan, with a a. 


boil; you may either boil it or 
either with a cruſt or writivg paper. 


it 1 in * diſh, 
A 


, 
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A Taxszy Poppins of ground Rice. / 


BOIL fix ounces of ground rice in a quart of 
good milk, till it is ſoft ; then put in half a pound 
of butter, with fix eggs very well beat, and ſugar 
and roſe water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few lexves of tanſey, 
ſqueeze out the juice throug h a cloth, and put 
it in, mix all well together, Deer our diſh with 
_—_ paper well Duttcres, and pout it in; 
wn ma of an hour will bak it; when 


it up ſtick it all over with a A or - 
feet orange in half quarters: | 


4 8400 — another Way. 


Boil two ounces of ſago till it is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream, two. 
ſpoonfuls of ſack, nutmeg and ſugar to your 
taſte ; put a paſte round your diſh. | 


Little Ci x R Pubbincs. = 
TARE half a pint of cream, one ſoconfal 


of fine flour, two ounces of ſugar, a little nut- 
meg, mix them all well together, with the yolks. - 
of three eggs, put it in tea cups, and ſtick io it 
two ounces of citron cut very thin, bake, them... 
in a pretty quick oven, and turn them out vpon : 
a china diſh. — Five is enough for a fide diſh. -. 


A baked Tanszy PUDDING: OD W 


RATE the crumb of a penny loaf, pour 


-1t a pint of boiling milk, with a quarter 
DT. ns. Sos of 


© 
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| pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in with 
a quarter of a pound of fugar, a large nutmeg - 
grated, and a glaſs of brandy, ſtir them about 
and put them in a toſſing pan, with as much 
juice of ſpinage as will green it, and 4 little 
tanſey chopped ſmall, ſtir it about over a flow 
fire till it grows thick, butter a ſheet of writibg 
paper, and lay it in the bottom of a pewter diſh, 
pin the corners of the paper to make it ſtand 
one inch above the diſh to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven; when baked, put the diſh 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ſerve it up with wine ſauce. It 
will look as green as if it had not been baked 
when turned out. 1 5 A J 


A green CopLing Puppix d. 


GREEN a quart of codlings, as for a pye, 
rub them through a hair fieve with the back of 
a wooden ſpoon, and as much of the juice of 
beets as will green your pudding, put in the 
crumb of half a penny loaf, half a pound of 
——_ row _ well beaten ; beat them 

together wi a pound of ſugar, and two 
ſpoonfuls of cyder; iy a good * * the 
rim of the diſh, and pour it in.— Half an hour 
will bake it. | | 


F fb 


Ts 
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To make a common Rl cx Puppins, Fu 


WASH half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter 
of a pound of butter, a ſtick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 
beat, a little falt and-ſugar to your . 
One hour and a half will bake it in a quick oven; 
when it comes out take off the top, and put the 

udding in breakfaſt cups, turn them into a hot 
diſh. like little puddings, and ſerve it ap. 


143 1:44 > ; * | 
A Marrow PupDiNnG. 


| POUR on the crumb of a penny loaf a pint 
of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 
a glaſs of brandy, with ſugar and nutmey to your 
waſte, and mix them all well up together; you 
may either boil or bake it, three quarters of an 
hour will do it, cut two ounces of citron pe 
thin, and ftick them all over it when you diſ 
V e 1 Bu | 
Marrow PuDpinG & ſecond Way. 
HALF boil four ounces of rice, | ſhred 12 
a pound of marrow very fine, ſtone a quarter e 
a — of raiſins, chop them very ſmall, with 
two ounces of currants well cleanſed; beat four 
eggs a quarter of an hour, mix it all with 
a pint of good cream, a ſpoonful of brandy, ſugar 
and nutmeg to your taſte ; you may either bake 
it or put it in hogs ſkins. drag 
| Na Maxrow 


* 
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Marrow PuDDING @ third Way. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble mortar very fine, with orange 
flower, or roſe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream, 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 
add a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together with alittle can- 
died orange cut ſmall, this is uſually made to fill 
in ſkins, but it is a good baked pudding: if you 
put it in ſkins, don't fill them too full, for it wi 
ſwell, but boil them gently. | 5 


Wulrz PUuDDINGS n SKINS. 


WASH half a pound of rice in warm water, 
boil it in milk till it is ſoft, put it in a ſieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with roſe water, waſh and 
dry a pound of currants, then cut in ſmall bits 
a pound of hog's lard, take fix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 
and, alittle falt, mix them very well together, 
fill your ſkins and boil them. 


To make a QUAKING PuppiNG. 


BOIL a quart of cream, and let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 
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an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth well 
buttered, and let it boil an hour and turn it 
carefully out. ; | 


To make a QUAKING PUDDING a ſecond way. 


TAKE a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through. a fine fieve ; then take 
two heaped ſpoonfuls of flour, and a ſpoonful 
or two of cream, beat it with the flour till it be 
ſmooth, then mix all together, and tie it cloſe 
up in a diſh or baſon well rubbed with butter 
and dredged with flour, the water muſt boil 
when you put in the pudding. One hour will 
boil it ; ſerve it up with wine ſauce in a boat. 


To make YORKSHIRE PUDDING 70 bake under 
Meat. 


BEAT four eggs with four large ſpoonfuls of 
fine flour, and a little falt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan and ſet it under beef, mutton, or a loin of 
veal when roaſting, and when it is brown cut it 
in ſquare pieces and turn it over; when well 
browned on the under fide, ſend it to table on a 
diſh.—You may mix a boiled pudding the ſame 
way. 


- WY A 
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A boiled kin Prone: 


POUR a pint of new milk boiling hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs and 
beat it a little longer, grate in half a tea ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding and tie 
it cloſe up, and boil it an hour; it requires great 


care when you turn it out; pour over it thick 
melted butter, 


HER PuDDING. 


' OF ſpinage, beets, parſley, and leeks, take 
each a handful, waſh them and give them a ſcald 
in boiling water, then ſhred them very fine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's lard 
cut in little bits, three large onions chopped 
ſmall, and three ſage leaves hacked fine, put in 
a little falt, mix-all well together, and tie it cloſe 
up; it will require to be taken up in boiling to 
ſlacken the ftring a little. | 


To make a VAM PUppiNG, 


- TAKE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin and pound 
it very fine, with three quarters of a pound of 
butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe water. 


E — 
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You may put in a little citron cut ſmall, if you 
like it, and bake it nicely. . 


Goosk BERRY PUDDING. 


SCALD half a pint of green gooſeberries in 
water till they are ſoft, put them into a ſieve to 
drain, when cold work them through an hair 
fieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the fame 
of butter, four ounces of Naples biſcuits, beat 
ſix eggs very well, and then mix all together, and 
beat them a quarter of an hour, pour it in an 


earthen dith without a paſte ; half an hour will 


To make RasrBerRyY DUMPLINS. 


MAKE a good cold paſte, roll it a quarter of 
an inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaft, take it up, and cut it in 
five ſlices, and lay one in the middle and the otbet 
four found it, pour a little melted butter 
in the difh, and grate fine fugar round the edge 
C the diſh.—Itis proper fer a corner or fide for 
aner. 


To make DAsox DUMPLINGS. 


MAKE a good hot paſte cruſt, roll it pretty 
thin, lay i in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
che paſte; and cloſe it up, boil it in a elotly one. 

TOES a hour, 


* 
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hour, and ſend it up whole, pour over it melted 
butrer, and grate ſugar round the edge of the 
# diſh : Note, you may make any kind of pre- 

ſerved fruit the ſame way. | | 


| 


To make AyPLE DUMPLINs. 


' PARE your apples, take out the core with an 
apple ſcraper, fill the hole with quince or orange 
= marmalade, or ſugar, which ſuits you, then take 

a piece of cold paſte, and make a hole in it, as 
if you was going to make a pye, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it up round the fide of your ap- 
ple, it is much better than gathering it in a lump 
8 at one end, tie it in a cloth, and boil it three 
quarters of an hour, pour melted butter over 
| them, and ſerve them up, five is enough for a 
| diſh, } ES F 


To nale @ SPARROW DUMPLIN. 

i MIX half a pint of good milk, with three 
eggs, a little ſalt, and as much flour as will 
* make it a thick batter, put a lump of butter 
| rolled in pepper and ſalt in every ſparrow, mix 
| them in the batter, and tie them in a cloth, boil 
| them one hour and a half, pour melted butter 
| over them, and ſerve it up. 


To make @ Bax DumMPLIN, 


'F TAKE a pound of flour, mix 3 ſpoonful of 
* barm in it, with a little ſalt, and make it into 
. 8 light paſte with warm water, let it MO 

er een ene hour, 
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hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 

boiling water, don't cover them, it will make 
them ſad, nor don't let them boil fo faſt as to 
let the water boil over them, turn them when 
they have been in fix or ſeven minutes, and they 
will riſe through the nets and look likediamonds, 
twenty minutes will boil them ; ſerve them up 
and pour ſweet ſauce over them. 


” [4 . 
OS 


£93: 293 88 885885 0 r. 
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Objervations on making DzcorATions for * 


TABLE. 


HEN you ſpin a ſilver wt or adeſert, 
always pu particular care your fire is 


\ clear, and a pan of water upon the 


fire, to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint ; 
you muſt not ſpin it before a kitchen fire, for 


the ſmaller the grate is, ſo that the fire be clear 


and hot, the better able you will be to fit a long 


time before it, for if you ſpin a whole deſert, 


you will be feveral hours in fpinning it ; be ſure 
to have a tin box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm, until you have done the whole 
as your receipt directs you. | 
If you ſpin a gold web, take care your chafing 
diſh is burnt clear, before you ſet it upon the 
table where your mould is, ſet your ladle on the 
fire, and keep ſtirring it with a wood ſkewer till 
it juſt boils, then let it cool a little, for it will 
not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad, but as it cools on the 
ſides of your ladle, dip the point of your knife 
in, and un to ſpin round your mould as * 
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as it will draw, then heat it again; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
is a great fault to put in too much ſugar at a time, 


for often heating takes the moiſture out of the 


ſugar, and burns it; therefore the beſt way is to 


put in alittle at a time, and clean out your ladle. 
When you make a hen or bird neſt, let part 
of your jelly be ſet in your bowl before you put 
on your flummery, or ſtraw, for if your jelly is 
warm, they will ſettle to the bottom, 'and mix 
together. | EY 


If it be afiſh pond, or a tranſj 


parent pudding, 
put in your jelly at three different times, to make 


your fiſh or fruit keep at a proper diſtance one 


from another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt duets, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. | 

When you make flummery, always obſerve. 
to have it pretty thick, and your moulds wet in 
cold water, before you put in your flummery, or 


your jelly will ſetile to the bottom, and the | 


cream ſwim at the top, ſo that it will look to be 
two different colours. | 


after 
and keep them of a good heat till they be thick 
enough, and the rawneſs of the eggs is gone off. 
When you make whips, or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
a ſieve to drain, it will be much prettier, and 


"wal 


If 4. make cuſtards, do not let them boil 
e yolks are in, but ſtir them all one way, 


Lf 
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will lie upon your glaſſes. without mixing with 


the fame plate again, if you don't want the web 


r wine or running down the fides of your 
glaſſes ; and when you have made any of the 
before mentioned things, keep 'them in a cool 


airy place, for a clofe place will give them a bad 


_ and ſoon ſpoil — 


Y 25 bin a SiLver Wes for — * 


Mars. 


TAKE a quarter of a pound of treble-refined 
ſugar, in one lump, and ſet it before a moderate 
fire, on the middle of a filver falver, or pewter 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or china bowl 
fet on a ſtool, with the mouth downward, cloſe 
to your ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 
much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back- 
wards and forwards, and alſo around the mould, 
as long as it will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, if 
you do, it will ſpoil it, then tip your knife into 
he ſyrup 2 and take up more, and ſo keep 
7 till your ſugar is * or your web is 
ick enough; be ſure you do not let the knife 


touch the lump on the plate that is not melted, 


it will make it brittle, and not ſpin at all, if your 
ſugar is ſpent before your web is done, put Reſh 
ſugar on a clean plate or ſalver, and not Gin from 


to 


* 
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to cover the ſweet-meats immediately, ſet it in 


a deep pewter diſh, and cover it with a tin co- 
ver, and lay a cloth over it, to prevent the air 


from getting to it, and ſet before the fire, (it 
requires to be kept warm, or it will fall) when 


your dinner or ſupper is diſhed, have ready a 


plate or diſh, of the ſize of your web, filled with 
different coloured ſweat-meats, and ſet your 
web over it. Ie is pretty for a middle, 
where the diſhes are few, or corner where the 
number is large. | F 


To ſpin a GoLD Wes for covering S 
| : Mears. a 


WEET=. 


BEAT four ounces of treble-refined ſugar in 
a marble mortar, and fift it through a hair ſieve, 


then put it in a ſilver or braſs ladle, but filver - 


makes the colour better, ſet it over a chafing- 
diſh of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or china bowl 
upſide down upon the ſame table, and when your 
ſugar is melted, it will be of a'gold colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the filver web; when 
the ſugar begins to cool and ſet, put it over the 
fire to warm, and ſpin it as before, but don't 
warm it too often, it will turn the ſugar a bad 


colour ; if you have not enough of ſugar, clean - 


the ladle before you put in more, and ſpin it 
till your web is thick enough, then take it off 
and ſet it over the ſweet-meats, as you did the 
filver web. e x 


| 5 
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SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a ſew ſprigs of ſmall flowers and m 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a lefler bowl and 
put in a ſprig of myrtle, and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpi 
two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then fpin 
twelve couple on tea cups of three different ſizes, 

in proportion to the „bes repreſent baſkets, 
and bind them two and two as the globes with 
ſpun ſugar ; ſet the globes on a filver ſalver, one 
upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two fmall wires through the middle 
of the largeſt globes, acroſs each other; then 
take a large darning needle and filk, and run it 
through the middle of the largeſt baſkets, croſs 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put twe more wires 
2 little ſhorter acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 
betwixt the baſkets, and hang on the four mid 
dle ones, then run two more wires ſhorter than 
the laſt, thro the middle of the top globe, and 
hang the baſkets over the loweſt ; ſtick a ſprig 
of myrtle on the top of your globes, and ſet it 

has on 


4 


on the middle of the table. Obſerve you don't 


put too much ſugar down at a time for a filver 


web, becauſe the ſugar will loſe its moiſture and 
run in lum 


inſtead” of drawing 
much in the ladle, for the gold web will loſe 
its colour by heating too oft. —You may make 
the baſkets a filver, and the globes a gold co- 
lour, if you chuſe them. It is a r 
deſert for a grand table. | ON 


PE. e Gn TEAS: ; 5 


ng of calves feet well cleaned ii 3 
2 quarts of water, and let them 
dale 4 eill reduced to two quarts, then take 
out feet, ſcum off the fat clean, and clear 
your jelly from the ſediment, beat the whites of 
five eggs to a froth, then add one pint of Lif- 
bon, Madeira, or any pale made wine, if you 
chufe it, then ſqueeze in the Juice of three le- 
moans; when you ſtock is N tang A take three 
ſpoonfuls of it, and AX with N 
wine and eggs to keep it from cur then add. 
a little more ſtock, and ſtill keep * it, and 
then ak. in the pan, and ſweeten. it with, loaf. 
your taſte, a glaſs of French brandy will 
keep the jel jelly from turning blue in froſty air, 

ut in the outer rind of two lemons, and let it 

il one minute all 
flannel bag, and let it run into a baſon, and keep 
pouting'it back gently into the: bag till it runs 
clear and bright, then ſet your glaſſes under the: 
bag, and cover it leſt duſt pets in.—If you would. 


have the jelly far « fiſh pond, ener 
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out ; nor too 


together, and, pour. it. into a 


2 eee . 
Gage 197.2 86 


24 ˙bö r, 3 . 15 


it into che eck e is 
4 Dy 
"Ys: make Sv 9 97 
_ SPREAD ſome ſlices of lean, veal and 255 
in the bottom of a ſtew- pan. with a 
turnip and two or three onions ; cover it and 
let it ſweat on a ſlow fire till it is as deep a rown 
as you would have it, then t toit a dert cf 
very clear broth,” ſome w per; mages 1 
very little ifglaſs, and ale to your rafts; let 
fhis*boil' ten minutes, then ſtraim it thidugłʒ 4 
Freneh ſtrainer; ſcum off all the fat and [eo 
to che whites of thtec eggs, run it 8 ines 
threugh a je Dy Dag bs you" do ere _— B 
* f 9159 297% . 1 tr 15 


7 nate gavovur Jerty fo cold dee, 


n | 
--BOIL:becf;and mutton to a-RIfE jeh, fend 
it with 2 little pepper and ſalt, a blade or — 1 
race and an onion, then beat the whites of ſour 
eggs. put ĩt to the jelly, and beat it a little, then 
run ãt through a jelly — when: clear, pour 
it on = n eee nn you ppm 5 
Up 22? eu 20 1% 31799 3 TIT 12 1 27 
un ert Me 241 1 11. ini 
ae ee eden ian Ne ain 
14s 4.24 i 51.54 .% Y.—. Md 
21 IKE * pound of 


| and put io 
it two quart — let it ſtand j 40 oven: 4 


all night, then ſtrain it from the hartſhorn, an 


pou to it a pint of tcheniſh wine, the * of. 
| our 


Js 


= 
Ul 
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four eggs, 


a little mace, © the juice of, three 
lemons, and ſugar to png To, boil them to- 
cond a. chad 


025 a] he 
T0 en your ghd for * en 
wi wit 46 e n . White 


8 oye 


pur bs ounce of bitter. and one of, ſweet 
almonds into 4 baſon, pour over them ſome 
water, to make the * came. off, which 
blanching, ſtrip off the Wd . and 
throw the kernels into cold water, then take 
them out. and beat them ix a marble mortar, 
with $ hs rale water 0 em from. gil- 
„ when arc best, 8 pint 
e Wie k, ſet 125 the bee, and 
ſweeten it to yoar t fie with Joef ſugar,,.as ſoon | 
as it boils rain it + We a piece of muſlin or 
when a Heile cold put it into a pimt of 
thick cream, abd kee Kirring it often, till it. 
grows thick and cold, wet your. moulds in cold 
water, and ache in the flummery, let it ſtand: 
five or fix hours at leaſt before you turn them 
out; if 355 inake the flummery ſtiff, and wet 
the moulds, it all turn out without putting it 
into warm water, for watet takes off the fgu --& 
of the mould, and makes the flummery 
dull. —N. B. Be careful you keep a 
cold, or it will run in lamps when you | t 
out of the mould. i Py NN 


O 


it with the blade of a knife, and 


' bowl with jelly, and let it ſtand till 


next day; when you want to uſe it, ſet Ne, | 


= * — * — 

— — . 4 = 
— 5 * - — 
„ . 
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| To make O6Lovting for roma wi 


JeLLIEs.. 


- TAKE two-petiny worth of cochjneal, 
tit! 

{tea cupful of the beſt French Len and Jets 
ſtand a quarter of an hour, and filter. it — 4 
a ſine cloth, and put in as much as will | 
the jelly or flummety a fine pink ; if yellow. 
take a little ſaffron and tie it in à rag, ade a | 
in cold-water ; if” green, take ſome. ſpinage 
it, take off the froth, and * in 
if white, 'p ut in bome cream. | 


Ee note g Freu . 487 Lo a 25 


karg; e fiſh moy Id $ with dome). 
an 942 mall on abs. >. 1 bowl and put 
in half a fer of ſtiff 71 calf a 23 lar . 
ſti cit” coll hep } fiſhes. 
on the jelly, bt Ede dow n, put in half a 
= more Jelly, te it ray da. then hy. - 
n the four ſmall filhes acroſs one another, that 
2 you turn the bowl vj down,. the Heads 


and tails may be ſeen, then almoſt ca th : 


lay in the jelly four large fiſhes, and ff 
ſon quite fl With jelly, and let it ſtand ti 


bowl to the btim in hot water for one mi 


DON a 


nn 


72 


1 * : * { * 
Ing 
4 > 


- 
87 ' 


evchen 1 195 


Tt 3 
75 make . Nur, 


atk Ale CA 6% of the ſmalleſt pulled 

e them, with ummery y, ad 

* peel off che, ſhells, 
the rind of two lecken very thin, and 
bon L in ſugar and water, to take off the 
bitterneſ y; when they are cold, cut them in 
long ſhreds 70” imitate ſtraw, then fill 3 haſon 
one third full of kiff calf's foot jelly, and let it. 
ſtand till cold, then 1 in the ſhreds of the le- 
mons, 3 a rin Fo inches high in the 


middle of our _ 3 a few corns. of ſagoc 
to lenk 


of the'pret, 
tregge of ffm 
that the ow 171 


1 10 
ray % 1% "IE 175 


Wee, Protedtor 4 OO <p 


SOL, ce gunge of iüingiaſe i in 2 quart of 
water till; it is reduce to à pint, then put in 
the whites of ſour , eggs. ien two * 
rice water, to 17 the from poaching; and 

| ſugar to your tal e, and run it through a = 
\ bag, then put to it two. ounces of ſweet, and 
| one rs of bitter almotids; give tem à ſcald 
: your 1 ly, and 7 through a hair ſieve, 
0 ina bowl, the next day turn it. 

— 11 Aer it all over with almonds, blanched 


and cut lengthways: : garniſh with green leaves 
or flowers. . 


v 


O 2 | Garz 
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-Ghages BLoMANGZ of. . 1 


DISSOLVE ), your iſinglaſs, and put to it two 
ounces of — and two ounces of bitter al- 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over a ſtove fire till it be almoſt ready to 
boil, then ſtrain it through a gauze ſieve, when 
it grows thick put it — a melon mould, and 
the next day turn it out: garniſh it with Ted 
te; white flowers. 45 By hats 


"Canaan BLOMANGE. Sa. 


19! 

' TAKE a quart of ſtrong calf's foot Jelly, 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
. over. the hre, and keep ſtirring it till it boils, 
then pour it into a jelly bag, and run it through 
- ſeveral times till it is clear, beat one ounce: of 
ſweet almonds, and one of bitter, to a paſte, 

with a ſpoonful of roſe water ſqueezed through 
4 cloth, then Ne it with a jelly, and hes 
ſpoonfuls of ve cream, ſet it over the 
fre again, and fx ſtirring it till it is almoſt 
boiling, then pour it into a bowl, and ſtir it very. 
often till it is almoſt cold, then wet your'moulds 
1 fill them. a | 


»YELLOW FLUMMERY. TY 


TAKE two ounces of ifinglaſs, beat it: and 
open it, put it into a bowl, and pour a pint of 
boiling water upon it, cover it up till almoſt 


cold, then add a pint of white wine, the _ | 
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of two lemons, with the rind of one, the yolks 
of eight eggs beat well, ſweeten it to your taſte, - 
ut it in a toſſing-pan and keep ſtirring it, when 
it boils ſtrain it through a fine ſieve, when al- | 
_ n put it into cups and moulds. | 


AA is 


1 8. 595 A good GREEN | 


' Lay an ounce of gambouge in a queries of 
a pint of water, put an ounce and a half of good 
ſtone blue in à little water, when they are 
diſſolved, mix them together, add a quarter of 
a pint more water, and a quarter of a pound of 
fine ſugar, boil it a little, then put it in a gally- 
pot, cover it cloſe and it will keep for years; be 
careful not to make it too deep a greens for a 

vey little will do at a time. 72 


Favir s in Jsix v. 


| -puT half a pint of clear Riff calf's foot jelly 
into a baſon, when it is ſet and Riff, lay in three 
fine ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 
then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet your bafon to the brim 
in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over. ĩt, and turn your jelly 
| carefully upon it: garniſh with flowers. | 


Green MzLow in FLUMMERY. 


MAKE alittle ſtiff flummery, with a good 

. deal of bitter almonds in it, add to it as much 
6 Aeon: ſpinage as will make it a fine pale green, 

| | 0 3 when 


I 
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hl ck as good enen wet your wer | 


1 * 


Mn oY put it 19415 La clear 
W 1 1 ihe In, and let em 
cher 0 1 out. L We- 


lon, {UK lay it. th e e n the Mid- | 
dle of your baſon "a 71 U up your 


baſon with jelly that js beginning to ſet, let it 
ſtand all night, and turn it out the ſame way as 

— fruit in jelly: make a garland of flowers, 
: — 4 it 10 your jelly.—It is a. pretty diſh for 


le at ſu pper, or corner r for a ſecong. caurſo 
a mere Mak 


- Gitpep Fig i luv. 


MAKE a little clear blomange : as is directed | 
10 the receipt, then fil two large fiſh, moulds 
with it, and when it is cold turn it out, and nd gil 
them with gold leaf, or ſtrew them over with 

gold and filver bran mixed, then lay them Fo A 
fou diſh, and wy, it with clear thin calf t 
jel 3% if muſt be f 9 5 as they 9 Ks. 


n 


W 


e 
4 


a 1 KI Cuicxzxs f in Weis” 
MAKE as) * cloes & th wa a deal of 75 | 


15 


9 ch neke en RED bit gr 
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hen; when they are cold tarn' them into u deep 
diſh, pot under, and round them, lemon peel 
boiled tender and cut like ftraw, then put a littl 
clear calf s- foot jelly under them, to keep them 
in their places, and let it ſtand till it is Riff, then 
fill up your diſh with more jelly.— They are a 
pretty decoration for a grand ta 5D OE: g 


To make a TRANSPARENT PUDDING. 


MAKE your calf's-foot jelly very ſtiff, and 
when it is quite fine, put a gill into a china ba- 
ſon, let it ſtand till it is quite ſet ; blanch a few 
Jordan almonds, cut them and a few jar raifins 
lengthways, cut a little citron and candied lemon 
in little chin ſlices, ſtick them all over the jelly, 
and throw in a few curratits, then pour more 
jelly on till it is an inch higher ; when your jelly 
is ſet, ſtick in your almonds, raiſins, citron, and 
candied lemon, with a few currants ſtrewed in, 
then more jelly as before, then more almonds, 
raifins, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn it 
out the ſame way as the fiſn pond. 


To make a DxSAH Ie ANB. 


1 49 a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ſet it-in the middle of a deep china diſh, and ſet 
a caſt figure on it, with a ctown on its head, and 
a knot of rock candy at the feet; then make a 

roll of paſte an inch thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
eight pieces of etingo' root, about three inches 


— * ” —_ 
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— 
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10 pick at the myrtle, tick green ſprigs in two 


— — — — 9 ́ä——— . — 
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long, and fix them ypright to the r oll. of paſte on 
the edge; make 1 walks. of ſhot. cotnfits,-- 
from, the middle to the end of the diſh, and ſet 


ſmall figures in them, roll out Tome paſte, and 


” 
*. # o 5 


cut it open like Chineſe rails, bake it, and nx it 


on either fide of one of the gravel walks with 


gam, have ready a web of ſpun: ſugar, and ſet 
it on the pillars of eringo root, and cut part of 
the web off, to form an entrance where the 
Chineſe rails are, ——It is a pretty middle diſh | 
for a ſecond courſe at a grand table, or 4 wedding 
ſupper, only ſet two crowned. figures on the 
mount inſtead of One. 0, „ „ ne 


To make a FroATING IsLAND. © / 
GRATE the yellow rind of a large lemon 
into a quart of cream, put in a large glafs of - 
Madeira wine, make. it pretty ſweet with loaf 
ſugar, mill it with a chocolate mill to a ſtrong - 
froth, take it off as it riſes, and lay it upon a eve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 


to a ſtrong froth, and roll a ſprig of myrtle in 


it to, imitate ſnow, ſtick it in the Naples biſcuit, 
then Jay all oyer your froth currant jelly, cut in 
very thin ſlices, pour over it very fine ſtrong 
calf*s-foot jelly, when it grows thick, lay it all 
over, till it looks like a glaſs, and your diſh is 
full to the brim ; let it ſtand till it is quite cold 
and iff, then lay on rock candied ſweetmeats 
upon the top of your jelly, and ſheep and ſwans. 


or 
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ot three places on the top of your jelly, amongſt 
your ſhapes ; it looks very 
of a table for ſupper. — 


the table. 


15 make a FLoaTinG Is. anp a ſecond” way. 


| TAKE calf's-foot jelly chat is ſet, break it 4 
little, but not too much, for it will make it 
frothy, and prevent it from: locking clear, have 


ready a middle · ſized turnep, and rub it over with 


gum water, or the white of an egg, then ftrew ' 


it thick over with ſhot comfits, and ſtick 
in the top of it a ſprig of myrtle, or -any other 
pretty green ſprig, then put your broken jell 

round: it, ſet ſheep, or ſwans, upon your 5. 
with either a leaf, or a knot of apple pa 
under them, to keep the jelly from yon 
there are 


the ſame fort. = 


To make a Rocky IsLAup. | 
MAKE a little ſtiff flummery, and put it into 


be fiſh moulds, wet them before you put it in, 
when it is Riff turn it out, and gild them with 
gold leaf, then take a deep china diſh, fill it 
near full of clear calf's foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes,” and a 
few ſlices of red currant jelly, cut very thin 
round them, then raſp a ſmall French roll, and 


rub it over with the white of an egg, and * 


retty in the middle 
do muſt not put the 
ſhapes on che jelly till you are going to ſend it to 25 


ſheep and ſwans made for that purpoſe, | 
you may put in ſnakes, or any way animals of N 


. 
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ry __ it filver btan and glitter mixt together, | 
tick a ſprig of myrtle in it, and pot it ihto the 


of five eggs well beaten; and four ounces: of loaf 


ſieve, and let it ſtand till it is cold, beat the yolks 


. ftars ; garniſh with flowers. Ix is a p 
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middle of vont diſh, beat the white of an egg 
to a very high froth, then hang it on your forks 
of myrtle like ſow, and fill your dith to the 


brim with clear jelly; when you ſend it to table, 


put lambs and ducks upon your jelly, * 
n leaves, or moſs under them, with 3 


Heads towards the myrtle. 


To make Moonsnine. 


TAKE the ſhapes of a half-moon, and five 
or ſeven ſtars, wet them, and fill them with flum- 
mery, let them ſtand till they are cold, then turn 
them into a deep china diſh, and. lemon 
cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 


— then ſet it over a flow fire, and ſtir it ene 
y till .it looks white and thick, if you let-it 
bo it will curdle, then ftrain it through a hair 


of five eggs, mix them with your whites, et 
them over the fire, and krep ſtirring it till it is 
almoſt ready to boil, then pour it into a. baſon'; 
when it is cold pour it among your moon — 


2 


To make Moo and — in Jezzy. | 
TAKE a deep china diſh, turn the mould of 


for a ſecond courſe, cither far dinner of 


2 half moon, and feven ſtart, with the by” 
2 c 
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E in the diſh, lay a weight upon every 


| pms ; them down, then. make ſome 
— and fill your diſh with it; when it is 


cold ap d Gif, take. your moulds carefully out, - 
and Fi the vacancy with clear calf 's-foat jelly: 
you may colour your flummery with 
and chocolate to make it look like the ſky, and 
your moon and ſtars wilt ſhew more clear: gar- 
niſh with rock candy ſweetmeats — is a I 

a 


ty corner diſh, or a * decoration 
n table. | 


7 9 5 Eos and BACON in Frunzxr. 


p * 0 e414 
TAKE a pint of Riff flummer and make 
part of jt a pretty pink colour, wi 


87 the colour- 
ing for the flummery, dip a potting · pot in cold 
water, and pour in red flummery, the thickneſs 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at. the top; one layet 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea cups, and put a large 
ſpoonful of white flummery into each tea cup, 
and let them ſtand all night, then turn your 
flummery out of your potting-pots, on the back 
of a plate wet with cold water, cut your flum- . 
mery into thin flices, and lay them on a china 
diſh, then turn your flummery out of the cups 
en the diſh, and take a bit out of the top of 
every ane, and lay 9 i 
cot; it will confine the ſyrup from dit 

the thiiingry, and make it Me the the yolk * a 


poached 
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chat egg; garniſh with flowers. It is a ptet- 
a diſh Tor dinner, GE for ri 


benen Tune 5 in ende, 


MAKE a quart of tiff flummery, diride it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed ed fine, and 
| Neeped in French brandy, ſcrape one ounce of 
chocolate very fine, diſſolre it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then wet your temple 
mould, and fix it in-a pot to ſtand even, then fill 
the top of the temple. with red flummery to the 
ſteps, and the four points with white, then fill 
it up with chocolate flummery ; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but don' t dip your 
moyld in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out, ſtick 
a. ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty, lay round it rock candy 
ſweetmeats.——lIt is proper for a corner diſh for 
a 9 table. - 


To make OATMEAL FLUMMERY, | 75 


| TAKE a pint of bruiſed groats, and put three 
pints of fair water to them early in the morn- 
Ing, and let it ſtand till noon, 2 pour all the 
water off, and put in the ſame, quantity ey, of water 
as before upon them, ſtir it well and let it ſtand 


| W four o'clock, then run it through a ſieve of 
9 | _ Cloth, 


1 innen * +| 12 2 
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cloth, then boil it and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 13 
as it boils; when it begins to thicken, drop a [18] 
little on a plate; when it leaves the plate it is 1 
e * it in glaſſes de n out. 1 


n in 


J de CAGE Carps f in bende 


5 FILA. five ſquare tins the ſize of a card* with 
very ſtiff fummery, when you turn them out 
have teady a little cochineal Aifſalyed 3 in brandy, 
and ſtrain it through a muſlin rag, then take a 
cameF's hair pencil, and make . and dia- 
monds with your cochineal, then rub a little 
chocolate with à little eating oil upon a marble 
ſlab till it is very fine and bright, then make 
dlubs and ſpades; pour a little Laden ies into 
. e * * In 1 0 N 


275 eee 


' TAKE twelve large apples, put them in cold 
water, and ſet them over a very flow fire, and 
when they are ſoft, pour them upon à hair ſieve, 
take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs into a very 
ſtrong froth, beat and fift half a pound of double 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a i ſaow, | 
hen lay it upon a china diſh, and, keep it up as 
high as you can, and fot round ĩt green N of 
paſte, in imitation of Chineſe rail Pk, ſprig- 
ef myrtle in the middle of the * ve ĩt 
up. It is a pretty corner diſh for a 345 t . . 
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bee mil Bi Ae Cars. een 


| TAKE g . e cut a lice off tha 
bloſſom end, put ry. in a tin, and fet them in 
a quick oven dn they are brown, then wet them 
with roſe. water, and gtate a little ſugar. over 
them, and ſet them in the oven again till they. 
look bright, and very black, then take them out, 
and into a deep china diffi or plate. 
and 14 round them thick cream cufkard, or 


| white wins ama ſugar. + to „ ee 
nate Gruen cl. 
TAKE codlings juſt before they ard; ci rips 
green them as you would for preſerving, then rub 


them over with a little oiled butter, grate doable 
refined ſugar over them, and ſet them in the 
oven till , ad look bright, and ſparkle like froſt, 
then take them out and put them into a deep 
China diſh, make a very fine cuſtard, and pour. 

it round them; ſtick fingle flowers in every ap- 

ple, and ſerve them up.——It is a Pretty corner 
| GENE ether dinner or ſupper. 


7 few Prans.' klare 


a ARE the largeſt ſtewing atid flick 's*” 
clove in the s then 2 ima well 
tinned ſauce- pan, with a new pewter ſpoon in 
the middle, hill it with hard water, and ſet it 
over a {low fire for three or four hours till rr 

pears are ſoft, and the water reduced to a ſmalk 
quantity, then put in as much loaf ſugar as make 

e 
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make it s thick ſyrup; and give the pears a boit- © 
in it, then cut ſome lemon peel like ſtraw, and 
hang them about your pears, pong r Fg 
with ſhe. han . | 


denn ef 6 double 
refined ſugar, the juice of ſeven lemons, grate 
the. rinds of two lemons into & pint of white | 
wine, and half a'pint of ſack, then put them 
all into a deep pot, and whiſk them for Half an 
hour, put it into glaſſes the niglit before you 
want it: it 1s better for ſtanding two or three 
days, but it will keep a week if 9 

FP1-A') 


| We... 


TO A pint of cream pat 4 


To make Lamon SYLLABUBS a 2 


+ 


ve got 
out Ache . 5 om OO. 
cream, and ſqueeze in the juice, of both lemons, - 
let it ſtand for two. hours, then mill them with 

a chocolate mill, to raiſe the froth, and take it 
off with a ſpoon. as it riſes, or it will make it 
heavy, lay it upon a hair ſieve to drain, then fill 
your glaſſes with the remaindes,. and lay on the 
froth as high as you can, let them. ſtand all night, 
and, they will be clear at the op ſend EY. 
to eee wat) th jellies. - zoek 


3 SYLUABUBS. bene 


TAKE) « a quart of rich cream, and put. in . | 
. white wine, the juice of four lemons, 


and - 
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| and ſugar to your taſte, whip it up very well, 
and take off the froth as it kite, 2 be thats 
hair ſieve, and let it ſtand till the next day in a 
cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 
it as high as you. can; the bottom will look clear 
and keep ſeveral days. | 


To make Wulr SYLLABUBS. © 


TAKE a pint of thin cream, rub a lump of 
loaf ſugar on the outſide of a lemon, and ſweeten 
it to your taſte, then put in the juice of a lemon, 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
it off as it riſes, and lay it upon a hair fieve, then 
fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other half 
. of your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your fieve, 

or it will mix with your wine, and ſpoil your 
ſyllabubs. | 4 


To make a SYLLABUB under the Cow. 


- PUT a bottle of ſtrong beer, and a pint of 
cyder into a punch bowl, grate in a ſmall nut- 
meg, and ſweeten it to your tafte ; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hour, 
then ſtrew over it a few currants, well wathed, 
picked, and plumped before the fire, then ſend 
it to the table. EAN ER 

3 1 C HAP. 
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nA. vm. 
eee d 8 
HEN. you le any Kind of ply, tke 


W care you don't let any y of the 
the fruit fall into 22 jelly, nor ſqueeze * too 


near, for that will Prevent your-zally from being 
8 1 0 4 und your Fe wk and 6 let; it. diſſolve in 
fore 8 Ire, it makes 
12 A rn colour : | 


it TH: gr fk 


Tod 14 
longe 


DITA 
. — take 
be rnge lemons, as to'cherries, - 

ſorts of ſtohe fruit, put over thereabet 
mutton ſuet rendered, ot a board to keep them 
down, or they will 1 riſe out of the ſyrup and ſpoil 
the whole jar, by giving them a rt bad taſte ; 
obſerve to keep all wet ſweatmeats in 4 dry c6ol 
place, for 4 wet damp plate will make them 
mould, and a hot place will dry ap the virtue, 
and make them candy ; the beſt direction I can 
give, is to dip writing paper is bramy, and hy - 
it cloſe; o your fweatineats, tie them well down - 
with white paper, and two fold of thick! cap 
| paper to keep; aut the air, for nothing cart b 
- greater yy toon . e and | Javinng 
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To make OkAnGE JeLLY. 


TAKE half a pound of hartſhorn ſhayings, 
and two- quarts of ſpring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
ſand till it is cold, then take half a piat of ſpring 
water, and the rind of three — pared very 
thin, and the juice: of fix, let them ſtand all 
night, ſtrain them through a fine hair fieve, melt 
the jelly, and pour the orange liquor to it, ſweet- 
en it to your taſte with double refined ſugar, put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
| beat the whites of five eggs to a froth, mix ijt 
very well with your jelly, ſet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, aud when 
you pour itin your bag take great care you don't 
ſhake it. —_ | | 


To make HARTSHORN JELLY. 


PUT two quarts of water -into a clean- pan, 
with half a pound of hartſhorn ſhavings, let it 
immer till near one half is reduced, ſtrain it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, 
put to it the juice of the before mentioned le- 
mons and ora with about ten ounces of 
double refined ſugar, beat the whites of fix 2 
ta a froth, mix them carefully with your jelly 
that you do not poach the eggs, juſt let it boil 
up, and run it through a jelly bag till it is clear. 


Sh 


To 


- \ 
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To make RAD CURRANT' JELLY. 


- GATHER. your currants when they are dry 
in a large ſtew pot, tie a paper over them, and 
let them ſtand an hour in a cool oven, ſtrain 
them through a cloth, and to quart of juice 
add a pound and a half of loaf ſugar broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar - is melted, ſkim it well,: Jet it boil 
pretty, quiek twenty minutes, pour it. hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not-ſet. ſo well as when it is hot; 
put brandy papers over them, and keep them in 
a dry place for uſe. e Pap 

N. B: You may make jelly of- half red and 
half white currants the ſame way. 88 


To make BLAcxk CUkRANT JELLY. 
GET your currants when they are ripe and 
dry, pick them off the ſtalks, and put in 
a large ſtew pot, to every ten quarts of currants, 
put a quart of water, tie a paper over them, and 
= them in a n Hours, then 
ſqueeze them through a very thin cloth, to every 

re of jade add a —. and a half of loaf 
ugar broken in ſmall pieces, ſtir it gently till 
the ſugar is melted; when it boils ſkiny it well, 
let it boil pretty quick for half an · hour over a 
clear fire, then pour it into pots; put brandy 
papers over them, and keep them for uſe. 


— - 
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7 nale Warrz RAI f. 


cr your raſpberries dry and ful ripe; eruſh 
| GFP you tr ee t of loaf 
ſugar, and half their weight "of thef juice of 


white currarits, boil them an hour over a 
clear flow fire, ſkim —— + per! ten] 
into pots or glafſes, tie them down 

and keep them dry for ufe. N. B. veg Strew 
in your fugar as im the red raſpberry jam. 


To make Rep STRAWBERRY Jax. 


GATHER. the ſcarlet. Qirawberrics very ripe, 

| bruiſe them very fine, and put to then H | 
juice of Rrewberries; beat anc fie their weigKtin 

ſugar, ſtrew it among them, and put them in the 
preſerving pan, ſet them oven-4 clear flow fire, 

{kim them, and doi] them twenty nainutes, then | 


put * in pots or glaſſes for ſec. 
To make Gnu. Goorgrany Jax ; 6 


two and pick fr 141 a 
2 
ries, in imitation of hops, and lay. them on 2 
fieve to drain, then beat them in 4 bie mor- 
tar with their weight in ſugar, then take a quart 
of gooſeberries, boiF them to  marſh-int * quart 
of water, then ſqueeze them, and to 2 
af liquor put a pound of fine loaf ſugar 

1nd ſim ib then put in your green goers, 

3 a 
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boil them till they are very thick, 1 a a 
pretty green, then put therh in glaſſes for ule. 


- To make Back CuRRANT JeiLy. | 


GET your black currants when they are full 
rjpe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to every. 
two pounds of currants, put a pound and a half 
of loaf ſugar beat fine, put them into a preſerv- 
ing pan, boil them full half an hour, ſkim 
it and ſtir it all the time, then put it in * pots, 
and keep for uſe. * 


To preſerve Rep CunnanTs in bunches. | 


STONE your currants, and tie fix or ſeven 
bunches together with a thread to a piece of ſplit 
deal, about the length of your finger, weigh the 
currants, and put the weight of double refined 
ſugar in your preſerving pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day, then take them out, and 
either dry them or put them in glafſes, with the 
ſyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and tie 
them cloſe down with another paper, and ſet 

them in a * place. 


| Topreſerve WIr x CURRANTS in "Oy 


STONE your currants, and tie them in 
deere as before, and put them in the preſerving 


Try 
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„with their weight of double refined ſugar, 
feat and fifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but don't ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water is ſtrong of the apple, to it the juice 
of a lemon, rain it through a jelly bag till it 
runs quite clear, to every pint of your liquor 
put a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to your currants, and 
boil them tall * clear, comer them in the 

ſervin wi per, till are almoſt 
co —— wy A abit currants aca glaſſes, 
and fill it up with jelly; when they are cold, 
wet papers in brandy, and lay over them, tie 
another on, and ſet chem in a dry place. 


Jo preſerve CunnanTs for TARTs. 


GET your currants when they are dry, and 
pick them, to every pound and a quarter of cur- 
rants, put a pound of ſugar into a preſerving pan, 
with as much juice of currants as will diſſolve 
it, when {it boils ſkim it, and put in your cur- 
rants, and boil them till they are clear; put 
them into a jar, lay brandy paper over, tic them 
down, and keep them in a dry place 


T7 preſerve CucuMBeRs. 

TAKE ſmall cucumbers, and large ones that 
will cut into quarters, the greeneſt and moſt free 
from ſeeds you can get, put them in a ſtrong 
ſalt and water in a ſtrait mouth jar, with a cab- 

P 4 bdage 


5 
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bage leaf to keep them down, tie a paper over 
: — ſet e th a warm place ch hey ace 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little falt in, and a 
| freſh cabbage leaf over them, cover the pan very 
cloſe, but take care, they don't boil ; if they are 
not a fine green change your water, (and it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they arg 
cold, then cut the large ones in quarters, fake 
out the feeds and ſoft part, then put them in 
cold water, and let them ftand two days, but 
change the water twice each day to take out = 
ſalt, take @ pound of ſingle refined fugar, 
half a pint of water, ſet it over the fire; when 
you have ſkimmed it clean, put in the rind of a 
om bony * of biogr. wü the * 
ſcra ; when your ſyrup is pret ick, 
take it off, and hin R. Cid, w a; cu- 
cumbers dry, and put them in, boi the ſyru 
once in two or three _ for _ * and 
+ ſtrengthen the ſyrup (if required) for the t- 
eſt Games of them Cotte is at firſt. The 
ſyrup is to be quite cold when you put it to 
your cucumbers... ; 3 
To preſerve GRAPES in BKANDY. 
TAKE ſome eloſe bunches. of grapes, but 
not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of ſugar candy, 
and fill 2 with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry place. 
Morello. cherries are done the ſame way. pe | 
. 33 0 | 


e 
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Ta preſerve KuT Ie or GoLpan Prepixs, 
BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of nada ippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it throu g= 
bag, than take twelve pippins, pare 
ſcrape out the cores; put two pounds of loaf 
ſugar into a ſtew pan with near * 
when it balls fkim it, and put in fone BY | 
with the orange rind in than ſlices, 
faſt tl the fager 3 and will — 
candy, then put 4 int of the pippin jelly, 
boil them falt 811 the jc y taclear, then ſqueeze 
in the juice of a lemon, give it ane boil, and 
| * 


To preſerve Green CoDLINGS that will 
"m =_ rhe Near. * 


TAKE codlings about the ſize of a wk 
with the ſtalks and a leaf or two on, put a hand- 
ful of vine leaves into 2 braſs pan of ſpring 
water, then a lay of codlings, then vine leaves, 
do ſo till the pan is full, cover it cloſe that no 
' ſteam can * ſet it an-a flow fire; when 
they are ſoft take off the ſkins with a penknife, 
they wot Whites fo A CI hes 
leaves;; it muſk be quite cald or it. will be apt 
to ctack them, put a little roach. allum, and 
ſet them over a, very flow fire till they are green 
(VER WT PE TNT Gr OT A 2 
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3 bes in on 6 fee 6 Be 
Make a good ſyrup, and give them a gentle boil 
once a day for three days, then put them in 
ſmall jars; put brandy paper over _ and 


| | Keep them for ule. 


To preſerve Gxzzn APRICOTS. 


GATHER your apricots before their ſtones 
a put them into a pan of hard water, 
lenty of vine leaves, ſet them over a flow 
bre dl che they are quite yellow, then take them out 
= rub them with a flannel and falt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a 
diſtance from the fire till they are of a fine light 
„then take them carefully up, pick all the 
coloured and broken ones out, boil the beſt 
gently for two or three times in a thin ſyrup, let 
them be quite cold every time ; when they look 
plump and clear, make a ſyrup of double refined 
ſugar,” but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glaſſes, dip papers in brandy, lay it over them, 
and keep them for uſe, then take all the broken 
and a them in the firſt 
ſyrup for tarts. 


To preſerve a preen. 
TAKE green walnut gooſeberties when they 


are full grown, and take out the ſeeds, put Rd f 
in cold water, cover them cloſe with 450 leaves, 
and ſet them over a flow fire; when they . 
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take them off, and. let them ſtand; and when 


they are cold ſet them on again till they are 


retty green, then put them on a ſieve to drain, 
— — ready a ſyrup made of a pound of double 
"refined ſugar, and half a pint of ſpring water; 
the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear, then 
ſet them by for a day or two, then give them 


two or three ſcalds, and then put them into pots 


or glaſſes for ule; 


To preſerve GREEN GOOSE BERRIES in imitation 
| of Hoes. 


TAKE the largeſt green walnut gooſeberries. 


you can get, cut them at the ſtalk end in four 


quarters, leaving them whole at the bloſſom end, 
put five or fix 


then take out all the ſeeds, and | 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 


through the bunch of gooſeberries, and tie a knot 


to faſten them together, (they reſemble hops,) 


and put cold ſpring water in your pan, a large 


handful of vine leaves in the bottom, and three 


or four lays of gooſeberries, with plenty of vine 
leaves between every lay, and over the top of 


your pan, cover it ſo that no ſteam can get out, 


and ſet them on a flow fire; when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again till they 
are a good green, then take them off, and let 


them ſtand till are quite cold, then put 


them in a fieve to drain, make a thin ſyrup to 
ene ater aaa. - 


— 
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raf ſugar, boil and fim it welb: when it is 


about half cold put in your goofeberries; and let 
them ſtand till fenext th , then give them one 


boit a day for three days, then make a ſyrup, to 

every pintof water put a d of fine ſugar, a 
| flice of ginger, and a little lemon peel cut length. 

ways exceeding thin, boil and ſkim it well, give 

your gooſeberries a boil in it; when they are 

cold put them into glaſſes or pots, lay papers 

_ dipped in brandy over them, tie them up, and 
keep them for uſe, F 


To preſerve Syr1Gs green. 


GATHER the ſprigs of muſtard when it is 
going to ſeed, put them in a pan of ſpring water, 
with 2 great many vine leaves under and over 
them, put to them one ounce of roach allum, 
ſet ĩt over a gentle fire, when it is hot; take it 
oft, and let it ſtand till ie is quite cold, then 
cover it very cloſe, and hang it a great height 
over a flow fire; when they are green, take out 
the ſprigs, and hy them or & fievs to drain, then 
make 2 good fyrup; boi your fprigs in it once 
2 day for three days, put them in, and keep 
them for uſe. They are very ptetity to ſtick in 
the middle of a preſerved orange, or garniſtra ſet 
of ſalvers. Feu may preferve young peus when, 
they are juſt come into pod the'ſame way. 

Fo proferve GEN Ga FTU. 
TAKE the fineſt platms yoo can got juſt be- 
fore they are ripe, put them in a pan, with a hy 
of vine leaves at the bottom of your pan, then 
a lay of plums, de ſd till your pan is almoſt 
full, then fill it with water, ſet tkem on a ou 

* | ' a : 3 
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fire ; when they are hot, and their ſkins begin to 
riſe, take them off, and take. the: ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a lay of leaves 
| betwixt, as you did at the firſt, cover them very 
cloſe fo that no ſteam can get gut, and hang 
them a great diftance:frony the fire till are 
n, which will be five. or fax Soars: at 
then take chem carefolly up, lay then una hair 
fieve to drain, makes good fyrup, give them a 
gentle boil- in it twice a day for two days, take 
them out, and put them into a fine clear ſyrup; 
put paper dipped in brandy over them, and keep 


TAKE the ſmall kind vf walnuts; put them 
in ſalt and wates, change the water every day for 
nine days, then put them in a ſieve, let them - 
ſtand in the air until they begin to tutn black, 
then put them into-a jug, and pour boiling wa- 
ter over. them; and let them ſtand till the next 
day, then put them in afieve to drain, ſtick a 
clove into each end of your walnut, put them 
into a pan of Boiling water, let them boil fire 
minutes, then take them up; make a thin 
88 in i three or four times a 
y till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a lit- 
tle ginger. — Sa ſkim it well, put in your 
2 them five or fix minutes, * 
put them in your jars; wet your paper wi 
brandy, lay it over them, and de them —_ 
| "+ 


i 


with bladders.. The firſt year they are à little 


222 The EXPERIENCED 


bitter, but the ſecond year they will be very good. 


1 To pręſerve WALNUTS green. 
FAKE large French walnuts when they are 


2 little larger than a good nutmeg, wrap every 
walnut in vine N — ik : firing, 
then put them into a large quantity of, ſalt 'and 
water, let them lie in it for three days, then put 
them. in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 

and. lay a large quantity of vine leaves in the 


bottom of your pan, then a lay of walnuts; then 


vine leaves, do ſo till your pan is full, but take 
eat care the walnuts do not touch one another, 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but don't let it boil, take it. off, let 


them ſtand in the water till it is quite cold, then 


ſet them over the fire again; when they are 
green take the pan off the fire, and. when the 
water is quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them ſtand all night, the next day give them 
ſeveral ſcalds, but don't let them boil, - 0 
your preſerving pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 


| have ready made a rich ſyrup of fine loaf ſugar, - 


with a few ſlices of ginger, and two or three 
blades of mace, ſcald your walnuts: in it, put 
them in ſmall jars, with paper dipped in brandy 
Ne Mt over 
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over them, tie them down with bladders, and 
keep them for uſe.” ' e 


To rv Warrvre white. 


TAKE the large French walnuts full grown, 
but 5 pare them till you ſe the white 
appear, put them in ſalt and water as you do 

them, have ready boiling a large ſauce · pan Full 
of ſoft water, boil them in it five minutes, take 
them up and lay them betwixt two cloths till 
you have made a chin ſyrup, boil them gently i in 
it for four or five minutes, then put them in a 
jar, ſtop them up cloſe that no ſteam can get 
out, if it does it will ſpoil. their colour, the 
next day boil them again, when, they are cold, 
make a freſh thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
it 4. then give your walnuts à boil in it, and 
ut them in glaſs jars with, papers dipped. iu 


randy laid over t em, and tie —— over 
them to keep out the air. | o . 


Jo make ae ee | 
TAKE the cleareſt Seville oranges can 


get, cut them in two, then take all the pulp 


and juice out into a baſon, pick all the ſeeds and 
| ſkins out of it, boil the rinds in hard water till 


they are tender, (change the water two or three 
times while they are boiling) then pound them, 
in a marble mortar, add to it the juice and pulp, 
and put them in the preſerving pan, with double 
3 of loaf ſugar, ſet it over a 
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| boil it a little more than half an hour, ſhes pk 
U 

| Tranſparent MARMALADE. 1 


TAKE yery pale Seville oranges, er t them in 
to a 


quarters, take out the pulp, and #1... 
ea put 1 yoke 
in a li 


falt and water, let them Hand all al ght, 
then boil them in a quantity of ſþt Hig - 
water till they are t 11 


then den 
thin llices, and pot them ped yg to 
pound -of marmalade put a d and 2 
* ſagar beat | boil der tb 4 
ot twenty miautes; it is not 
clear and tranſpatetit, B 
longer, keep ftirring it gently all the time, and 
take care you do not break the ſlices: _ | 
is cold, On | 
them down with brandy pa Ry 
| They are pretty for «deſert of any kind. 


To make Quince MarMartane. 


| GET. your quinces when they are full ripe, 
pare them, and cut them into quarters, then take 
out the core, and put them into a ſauce - pan that 
is well tinned, cover them with the parings, fill 
the ſauce- pan near full of water, cover it 
cloſe, and let them ſtew over a low fire till thay 
are ſoft, and of a pink colour, then pick out all 
 yourquinces from the parings, beat them to 2 
Ih in a marble mortar, take their weight. of 
loaf fugar, put as much. water to it as will 
diflolve it, Doll und fim * then. put in 
9 N your 
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c and boil them gently three quarters 
77 an howr; keep firing all the din, or it 
will ſtick to the pan and burn; when it is cold, 
put it into flat ſweetmeat pots, and tie it down 


with brandy paper. 
To make Apricot MARMALApe, 
WHEN you preſerye your apricots, pick opt 
all the bad ones, and thoſe thet are * for 
keeping, boil them in the ſyrup till they will 


maſh, then beat them in a marble mortar to a 

paſte, take half their weight of loaf ſugar, and _ 

put as much water to it as will diffolve it boil 

and ſkim it well, boil them till they gok clear, 
and the ſyrup thick like a fine jelly, then put it | 
into your fweetmear glaſſes, and Leg them er. 


* 
— = . 2 > — _ * 
—ä x — — 
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uſe. 


„ 


To preſerve GRkxx Ping APPLES. 


GET your pine apples before they are ripe, 
and lay. them in ftrong ſalt and water fiye days, 
then put a large handful of vine leaves in the © 
bottom of a large ſauce-pan, and put in yoyr 
pine apple, fill up your pan with vine leaves, 
chen poyr on the falt and water it was laid in, 
cover ĩt up very cloſe, and ſet it over 2 flow fire, 

let it ſtand till it is a Gne light green, ave ready 
a thin ſyrup, made of a. quart of water and a 
pound of double refined ſugar ; when it is almoſt 
cold put it into a deep jar, and put in the pine 
apple with the top on, let it ſtand a week, and 
take care that it is well covered with the ſyrup, 
H Q | then 
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then boil your rap agtin an and our it carefully 
into your jar, top of your 
ping apple, and let it % and the or * weeks, 
. 212 ive the ſyrup two or three boils to it 
mall moulding, let your ſyrup. ſtand till it is 
near cold, betore you pour it on; w | 
= ple looks quite full and take it 
the ſyrup, and make a thick ſyrup of 
ro of double refined fugar, with as 
much water as will diffolve it, boil and ſkim it 
well, put a few ſlices of white ginger in it ; when 


our pine apple, 


it is near cold, pour it upon | 
tie it down with a bladder, and the pine apple 


will keep man 2 and not ſhrink, but if 
put ĩt into thick ſyrup at the firſt, it will ſhrink, 
for the ſtrength of the ſyrup draws out the juice, 
and ſpoils it —N. B. It is a great fault to put 
any kind of fruit that is . whole into 

thick ſyrup at firſt. 


To preſerve Rep GoosnBERRIES. 


TO eyery quart of rongh red gooſeberrĩes put 
a pound of loaf ſugar, put your ſu = into a pre- 
| ſerving pan, with as much water as 1 will diſſolve 
it, and ſkim it well, then put in your gooſe- 
berries, let them boil a little, and ſet them b 
till the next day, then boil them till they 1 
clear, and the ſyrup thick, then put them into 


pots or glaſſes, cover them with * 3 
and kovp them for uſe. | 


To 
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Tua preſerye STRAWBERRtES' whole, | 
- GET the fineſt ſcarlet ſtrawberrics with theit 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a China diſh, beat and fitt twice 
their weight of double refined ſugar, and ftrew 
it over them, then take a few ripe ſcarlet ſtraw- 
berries, cruſh them, and put them into a jar, 
with their weight of double refined ſugar: beat 
ſmall, cover them cloſe, ang. let them ſtand in 
a kettle of boiling water tilt they are ſoft, and 
the ſyrup is come out of them, then ſtrain them 
through a muſlin rag, into a toſſing- pan, boil 
and ſkim it well, win it is cold, put in your 
whole ſtrawberries, and ſet them over the fire 
till they are milk warm, then take them off, 
and let them ſtand till they are quite cold, then 
ſet them on again, and make them a little hot- 
ter, do ſo: ſeveral times till they look clear, but 
don't let them boil, it will fetch the ſtalks off; 
when the ſtrawberries are cold, put them into 
jelly glaſſes, with their ſtalks downwards, and 
fill up your glaſſes with the ſyrup; tie them 
down with brandy, over them. They 
are very pretty : amongſt jellies and creams, and 
proper for ſetting out a deſert of any kind. 


To preſerve WIT R RASPBERRIES whole. 


GET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them fingle on 'a diſh, beat and fift their 
weight of double refined ſugar, ſtrew it over 

es Q2 them, 
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them, to every quart of raſpberries take a quart 
of white currant juice, put to it its weight of 
double refined ſugar, boil and ſkim it well, then 
put in your raſpberries and give them a ſcald, 
| take them off and let them ſtand far two hours, | 
then ſet them on again and make them a little 
hotter, do ſo for two or three times, till they 
look clear, but don't let them boil, it will make 
the ſtalks.come off, when they are pretty cool 
put them into jelly glafſes with the ſtalks down, 
and keep them for uſe.—N. B. You may pre- 
ferve red raſpberries the ſame way, only take 
red currant juice inſtead of white. 


= To pr eferve MorRELLo CurRRIEs. 


GET your cherries when they are full ripe, 

take out the ſtalks and prick them with a pin, 
to every two. of cherries put a pound and 
a half of loaf ſugar, beat part of your ſugar and 
ſtrew ãt ayer them, let them ſtand all night, diſ- 
ſolve the teſt of your ſugar in half a pint of the 
juice of currants, ſet it over a flow fire, and put 
in the cherries with the ſugar, and give-them a 
gentle fcald, let them ſtand all night again, and 
ive them another ſcald, them take them cares . 
— out, and boil your ſyrup + is thick, 
then it upon your cherrics, if you find it 

be tog thin boil it vain. = wy e 


To preſerve BARBERRIES in bunches. 
| TAKE the female barberties, pick out all the 
largeſt bunches, then pick the reſt from the 
ſtalks, put tham in as much water as will wake 
i a ſy- 
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p for your bunches, boil them till they are 

7 f. then ſtrait them through: > ſieve ; err 
pint of the juice r a pound and a half of loaf 
ſupar, boil arid if well, and to every pint 
of ſyrup put half a ound of barberries in 
bunches, Fa them ti 10 look very fine + 


clear, then put them carefully y into aſſes; 
tie brandy papers over, and keep Hen Went. | 


To preſerve BARBERRIES for 'Ba RTS. 


PICK the female barberries clean from! the 
ſtalks, then take their weight in Ioaf ſugar, put 
them in a jar, and for Men in u kettle of boil- 
ing water till the ſugar is melted; and the bar- 
berries quite ſoft, the next day put them in a 
preſerving pan, and boil them fiſteen minutes, 
then put them in jars, „ 
cool place. 


To preſerve Dau sons. 


TAKE the ſmall long dam ſons, pick off the. 
ſtalks, and prick them with a I then put 
them into a deep pot, with half their weight of 
loaf ſugar ſet / them in a moderate 
oven till they are ſoft, then take them out, and 
give the ſyrup a boil, and it upon them, 
do ſo two or three times, | take them care-' 
fully out, and put them into the jars you intend' 
to keep them fo, _ over hem rendered 
en tie a bl ore them, and keep 
them for uſe, 1 Pie... 


, 


* F . , 
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To preferve Macnon Boron, PLUMs. - 


"TAKE the large yellow ums, put them i in 
a pan full of frog water, p them over a flow 
fire, keep putting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and peel the ſkin off with a perikniſe, put 
them in a fine thin ſyrup and give them a gentle 

boil, then take them off, and turn them pr 
often in the ſyrup, or the outſide will turn brownz 
when they are quite cold, ſet them over the fire 
again, let them boil five or fix minutes, then 
take them off and turn them very often in the 
ſyrup till they are near cold, then take them out 
and lay them 1 on a flat China diſh, 
ſtrain 3 ſyrup through a 'muſlin rag, add to it 
the weight of the plums of fine loaf ſugar, 
boil and ſkim it very well, then put. in your 
plums, boi} them till they look clear, then put 
them carefully into jars or glaſſes, cover them well 
with. the ſyrup, or they will loſe their Auen 
fu brandy Papers: and a bladder over them; 3 


= 


7 


To preſerve Wine SouRs, 


TAKE the fineſt wine * you can get, 
pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their woke 
of loaf ſugar pounded, and lay it betwixt your 
_ plums in layers % fil your jar is Full ſet them in 

1 kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 
and pour it on them, do ſo for ſeveral times, till 


FE OD you 
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you ſee the ſkin look hard and the plums clear, 
them ſtand a week, then take them out one . 


by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough, boil a little clarified ſugar with your 
ſyrup, and fill up your glaſſes, jats, or pots with 
it, and put brandy papers over, and tie a blad- 
der over them to keep out the air, or they will 
loſe their colour and grow a purple. They are 
tty with either ſteeple cream, any kind of 
ummeries, or under a ſilver web. 


3 preſerve Arzicors. 


PARE your apricots, and thruſt out the ſtones 
with a ſkewer, to every pound of apricots put 
a pound of loaf ſugar, ſtrew part of it over 
them, and let them ſtand till the next day, then 
give them a gentle boil three or four different 
times, let them go cold betwixt every time, 


take them out of the ſyrup one by one, the laſt 

time as you boil them, ſkim your ſyrup well, 
boil it till it looks thick and clear, then pour it 
over your apricots, and put brandy papers over 


them, | 5 
To preſerve PEACHEs. 
GET the largeſt 


them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 


over them, and let them ſtand a week, then take 


them out, and make a ſtrong ſyrup for them, 
boil and ſkim it well, put in your peaches, and 


Q4 | | bail 


peaches before they are too. 
ripe, rub off the lint with a cloth, then run 


— . . —— 
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boil them till they look clear, then take them 
Gut, and put them into pots or glaſſes; mix the 
ſyrup with the brandy, when. it is cold Ir it 
n your peaches ; tie them cloſe down with a 
bladder, that the air cannot get in, or the peaches 
will turn black. | — 


To preſerve Quixcxs whote. 


PARE your quinces very thin and round, 
that they may lock like a ſcrew, then put them 
into a well tinned ſauce-pan, with a new pewter 
ſpoon in the middle of them, and fill your ſauce- 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
ſauce-pan ſo cloſe that the ſteam cannot get out, 
ſet them over a ſlow fire till they are ſoft, and a 
fine pink colour, let them ſtand till they are 

cold, and make a ſyrup of double refined 

ſugar, boil and ſkim it well, then put in your 

quinces, let them boil ten minutes, take them 

off, and let them ſtand two or three hours, then 

boil them till the ſyrup looks thick, and the 

quinces clear, then put them into deep jars, with 

brandy papers and leather over them; keep them 

in a dry place for uſe.—N, B. You may pre- 
ſerve quinces in quarters the ſame way. 


| To preſerve ORANGES carved. 
TAKE the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 


you pleaſe, draw out the part of your peel „ 
you cut them, and put them into falt and hard: 


uy water 3 
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watef, let them ſtand for three days, to take out 
the bitter, then boil them an hbur im 4 

ſauee-pan of freſh water, with falt in it, but 
don't eover them, it will ſpoil the colour, then 
take them out of the falt and water, and boit 
them ten minutes in a thin ſyrapz for four os 
five days together, then put them into a 


jar, let them ſtand two months, and then make 


a thick ſyrup, and juſt give them a boil in it, let 
them ſtand till the nest day, then put them in 
your jar; with brandy papers over; tie them 
down with a bladder, and keep them for uſe. 
N. B. You may preſerve whole oranges with - 
out carving; the ſame way, only don't let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 


—Always obſerve to put ſalt in the water for 


either oranges preſerved, or any kind of orange 
. chips. y | bY "wk 


. To preſerve OxAncrs in Jetty. | 
TAKE Seville oranges, and cut a hole out it 


the ſtalk as large as a ſixpence, and ſcoop out the. 


pulp' quite clean, tie them ſeparately in muſlin, 


and lay them in ſpring water for two days, 


change the water twice a day, then boil them in 
the muſlin till tender upon a flow fire, as the 
water waſteth put hot water into the pan and 


keep them covered, weigh the oranges before 


you ſcoop them, and to every 


pound put two 
pounds of double refined ſ 


water, boil the ſugar and water with the juice of 
the oranges to a ſyrup; ſcum it very well, let it 


ugar, and one pint of 
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ſtand till cold, then put in the oranges and boil 
them half an hour, if they are not quite clear; 
boil them once a day for two or three days, pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but don't ſtir 
the apples, only put them down in'the water 
with the back of a ſpoon, ſtrain the water through 
a jelly bag till quite clear, then to every pint of 
water put one pound of double refined ſugar, 
and the juice of a lemon ſtrained fine, boil it up 
to a ſtrong; jelly, drain the oranges out of the 
ſyrup, put them into glaſs jars, or pots of the 
fize of an orange with. the holes upwards, and 
r the jelly over. them, cover them with 
dy papers, and tie them cloſe down with 
bladders. N. B. You may do lemons the ſame 
Way. 2 1 9 | | 


To preſerve LxMons. ; 

CARVE or pare your lemons very thin, and 
make a round hole on the top, the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with ſalt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lie in for five or fix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup, of a quart of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, once a day, for four or five days, then 
put them into a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup or they will mould; make a ſyrup of 
fine ſugar, put as much water to it-as — 

* ve 
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ſolve it, boil and ſkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over 
them; tie them cloſe down, and keep them in 
a dry place for uſe, ' ts a dat indo 


To preſerve Ox ANGES with MARMALADE.. 


PARE your oranges as thin as you can, then 

cut a hole in the ſtalk-end, the fize of a fix- 
| pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but don't cover them, it will turn 
them a bad colour, have 
a pound of fine loaf ſugar, with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, -as, thin as poſſible, and take its weight 
of double refined ſugar, boil it in a clean tofling- 


pan over a ſlaw clear. fire, till it looks quite clear 


and tranſparent, when it is cold, take your 
oranges out and fill them with your marmalade, 
and put on your top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve it, boil and ſlim it 
well, then give your oranges a boil in it; * 
a 


' brandy papers over, and tie them down with 
bladder, they will keep for ſeveral years. 


To 


ready made a ſyrup of 


. 
n _— — — m4 —— 
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To mole Bonk Ae CEmrEsB. 


TAKE » your bullace when they are full ripe, 
ut them — a pot, and to every quart of bul- 
| put a quarter of a pound of loaf ſugar beat 
mall, bake them in a moderate oven till they 
are ſoft, then * them through a hair fieve, Ye 
ev nd of pulp add half a pound of 
— ber f fine, — boil it an hoo on a half 
over a flow fire and keep ſtirring it all the time, 
then pour. it into potting pots, and tie brandy 
papers over them, and keep them in a dry 
place ; when it has ſtood a few months it will 
cut out very bright and fine N. B. * oy 
make ſloe cheeſe the ſame way. | 


3 o make ELDER Ros. 


_ GATHER your elder berries when they + are 
full ripe, pick them clean from the” ſtalks, put 
them in large ſtew pots and tie a papet over 
them, put them in a moderate oven, let them 
ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeze out alt 
the juice you can get, then put eight quarts into 
a well tinned copper, ſet it over a flow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ſtirring it to prevent its 
butning to the bottom, then put it i 1 

pots, let it ſtand two or three days in _ 
then dip a paper in ſweet oil the fize of 
pot, and lay it on, tie it down with a b dder er, 
and keep it in a very dry place for uſe. 


To 
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To make BLAck CURRANT Ros. 
GET your currants when they are ripe, pick, 


bake, * ſqueeze them the ſame as you did the 


elder berries, then put ſix quarts of the juice 
into a large toſſing boil it over a ſlow fire 
till it is — tk, Lee cep ſtirring it till it is 
reduced to one quart, pour it into fat pots, dry 
it, and tie it down the ſame way u you did your 
elder rab. 


To fiew Pieeivs whole. 


PARE and core your pippins and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diflolve it in a quart of water, then boil it up 
and ſcum it .clean, then put in the fruit, let 
them ſtew gently till they are tender and look 
| clear, then take them out, and ſqueeze in the 

juice of a large lemon, and let it boil up, ſcum 
it and run 1. th 5 3 
you m e pippins with candied oranges 
— — cut in chin llices, if you ha 


a ms 


CHAP. K 


| Me” > MET» 
Obſervations on DRYING and CANDYING. 


383 you candy any ſort of fruit, pre- 
ſerve them firſt, and dry them in a ſtove, 
or before the fire, till the ſyrup is run out of 


6-3. 


r 
through a jelly bag upon the fruit; 


_—_— 
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them, then boil your ſugar, candy height, dip 
in the fruit, and lay them in diſhes in your ſtove 
till dry, then put them in boxes, and keep them 


in a dry place. 


| To make Ar RIco PasTr, 
PARE and ſtone your 'apricots, boil them in 
water till they will maſh quite ſmall, put a pound 
of double refined ſugar in your preſerving pan, 
with as much water as will diſſolve it, and boil 


' It to ſugar again, take it off the ſtove, and put 


in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but-don't 


Tet. it boil, pour-it into China diſhes, or cups, 


ſet them in a ſtove, when they are ſtiff enough 
to turn out, put them on glaſs plates, turn them 
as you ſee occaſion till they are dry. 225 


To make RASPBERRY PASTE. 


MASH a quart of raſpberries, ſtrain one half, 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 
currant juice, let them boil all together till your 
berries are enough, put a pound and a half 


of double refined ſugar into a clear pan, with as 


much water as will diſſolve it, and boil it to 


ſugar again, then put in your berries and juice, 


give them a ſcald, and pour it into glaſſes or 
plates, then put them into a ſtoye to dry, and 
turn them as you ſee occaſion, | 5 


2 0 


To 
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To make Goosrperky PASTE. 4 


TAKE a pound of red gooſeberries when they 1 

are full grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready aũ 

pint of currant juice, boil your gooſeberries in it - | 
till they are tender, put a pound and a half of dou- | 
ble refined ſugar into your pan, with as much | 
water as will diſſolve it, and boil it to ſugar agai 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glaſſes 
the thickneſs you like, then dry it in a ſtove. 


To make CURRANT PASTE either red or white. 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair fieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double refined fugar 
ſifted, ſhake in your ſugar, when it is melted, 
pour it on plates, dry it as the other paſtes, and 
turn it into what form you pleaſe. 


To make CURRANT CLEAR Cane. | 


STRIP and waſh your currants, to four quarts 
of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 
pint of jelly put a pound and a half of double 
refined ſugar, pounded and ſifted through a hair 
fieve, ſer your jelly on the fire, when it has juſt 
boiled up then thake in the ſugar, ſtir it well, 
6— cobra. 


hot to melt the fi 


240 * The EXPERIENCED 


ugar, but do not let it boil, 


then pour it on clear cake glaſſes or plates, when 


it is jellied before it is candied, cut it in rounds 
of half rounde, this will not knot ; and dry them 
the ſame way as you did your apricot paſte. 
White currant clear cakes are made the fame 
way, but obſerve, that as ſoon as the jelly 18 
made, you muſt put the ſugar to it, or it will 
change the colour. | ; | 


To make VioLeT Carts. 
TAKE the fineſt violets you can get, pick off 


the leaves, beat the violets fine in a mortar, with 


the juice of a lemon, beat and fift twice their 
weight of double refined ſugar, put your ſugar 
and violets into a filver fauce-pan, or tankard, 
ſet it over a flow fire, keep flirring it gently till 
all your ſugar is diſſolved, if you let it boil it will 
diſcolour your violets, drop them in China 
plates; when you take them off, put them in a 
box with paper betwixt every layer. . 


- To dry CnxRIIES. 


TAKE Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar- 


ter of fine ſugar, beat and ſift it over your cher- 


ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 


put” in your cherries, let your ſugar boil over 


them, the next morning ſtrain them, and to 


every pound of the ſyrup put half a pound more 
ſugar, let it bout a little thicker, then put in 
9 . you 
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cherries, and let them boil gently, the next 
— them, and dry them in a ſtove, and 


A ſecond way to dry CHRRRRIES. 

| STONE a pound and half of cherries, put 
them in a preſerving pan, with a little water, 
when they are ſcalding hot, put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and fift half a pound of double re- 
fined ſugar, ſtrew it betwixt every lay of cher 
ries, when it is melted ſet them on the fire, and 
make them ſcalding hot, let them ftand till 

are _ fo 3 2 bees drain them 
from , and lay them tely to d 
dip them "in eos water, and ay hitch with 
cloth, ſet them in'the hot ſun to dry as before, 
and keep them in a dry place till you want to 
uſe them. | | —_ 


To dry Green Gact Prunus. 


MAKE a thin ſyrup of half a pound of ſingle 
refined ſugar, ſkim it well, ſlit a pound of 
plums down the ſeam, and put them in the 
ſyrup, keep them ſcalding hot till they are ten- 
der, they muſt be well covered with ſyrup, or 
they will loſe their colour, let them ſtand all 
night, then make a rich ſyrup; to a pound of 
double refined ſugar put two ſpoonfuls of water, 
ſkim it well, and boil it almoſt to a candy, when 
it is cold, drain your plums out of the firſt 
ſyrup, and put them in the thick ſyrup, be ſure 
let the ſyrup cover them, ſet them on the fire to 

R ſcald + 
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ſcald till they look. clear, then put them in a 
china bowl, when they have ſtood a week take 
them out, and lay them on china diſhes, dry 
them in a ſtove, and turn them once a day till 
they are dry.—If you would have them green, 
ſcald them with vine leaves, the ſame way as 
the green gages are done. 


To make AyRICOoT CAKES. 


TAKE a pound of nice ripe apricots, ſcald 
them, and as ſoon as you find the ſkin will come 
off, peel them and take out the ſtones, beat 
them in a marble mortar to a pulp, boil half a 
pound of double refined ſugar, with a ſpoonful 
of water, ſkim it exceeding well, then put in 
the pulp of your apricots, let them fimmer a 
quarter of an hour over a ſlow fire, ſtir it ſoftly 
all the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a day till they are dry. 


| To burn ALMONDS. : 

TAKE two pounds of loaf ſugar, two pounds 
of almonds, put them in a ſtew-pan with a pint 
of water, ſet them over a clear»+coal fire, let 
them boil till you hear the almonds crack, take 
them off and ſtir them about till they are quite 
dry,' then put them in a wine fieve and aft all 

the ſugar from them, put the ſugar into the 
again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, keep 
ſtirring them over the fire till they are quite dry, 
2 put 
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put them into a glaſs and they will keep twelve 
months, . : 


To dry Damsons, 

GET your damſons when they are full ripe, 
ſpread them on a coatſe cloth, ſet them in a very 
cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two-longer, till they 
are pretty dry, then take them out, and lay them 


in a dry place: they will eat like freſh plums 
in the winter. 


| To candy GINGER, 

BEAT two pounds of fine loaf ſugar, put 
one pound in a tofling pan, with as much water 
as will diſſolve it, with one ounce of race ginger 
grated fine, ſtir them well together over a very 
flow fire till the ſugar begins to boil; then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, than take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 
warm place to dry, and they will look white, 
and be very hard and brittle, 


To make ORA Cnirs. 


TAKE the beſt Seville oranges, pare them 
aſlant, a quarter of an inch broad, if you can 
keep the paring whole, it looks much prettier, 
when you have pared them all, put them in ſalt 
and ſpring water for a day or two, then boil 
them in a large quantity of ſpring water till 

| * they 
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they are tender, then drain them on a ſieve, have 
ready a thin ſyrup, made of. a quart of water, 
and a pound of fine ſugar, boil them (a few at 
a time to keep them from breaking,) till they 
look clear, then put them into a ſyrup made of 
fine loaf ſugar, with as much water as will diſ- 
ſolve it, and boil them to a candy height, when 
you take them up, lay them on fieves, and grate 
double refined ſugar all over them, and put them 
in a ſtove, or by the fire to dry, and keep them 
in a dry place for uſe. 


To dry CURRANTS in bunches. 


WHEN the currants are ſtoned and tied up 
in bunches, to every pound of currants, take a 
pound and a half of ſugar, and to every pound 
of ſugar, put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen plates, 
and ſift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on fieves, 
but do not turn them ill the upper fide is dry, 
then turn them, and fift the other ſide well with 
ſugar; when they are quite dry, lay them be- 
twixt papers. : 


To dry APRICOTS. 


TAKE a pound of apricots, and ſtone 
them, put them in your tofling * of pound - 
t 
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fift half a pound of double refined ſugar, ſtrew 
a little amongſt them, and lay the reſt over them ; 
let them ſtand twenty-four hours, turn three or 
four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold 
take them out, and lay them on glaſſes, put 
them into a ſtove, and turn them every half 
hour, the next day every hour, and after as you 
ſee occaſion. 


Lemon DRors. 


DIP a lump of treble refined loaf ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 


back of a filver ſpoon to the fide of your pan, 


then grate in ſome lemon peel, boil it up, and 
drop it on paper; if you want it red put in a 
little cochineal. 1 


To dry Prachzs. 


PARE and ſtone the largeſt Newington 
peaches, have ready a ſauce- pan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them on a fieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar, 
let them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſcald 


them very well, then take them, off to cool, 


then ſet them on again, till the peaches are 
thoroughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 

R 3 Te 
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To candy ANGELICA. 


TAKE it when young, cut in lengths, cover 
it cloſe, and boil it till it is tender, peel it and 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth ; 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen pan, beat the 
ſugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in acul- 
lendar to drain ; beat a 3 of ſugar to powder 
again, ftrew it on your angelica, lay it on plates 
to dry, and ſet them in the oven after the pies 
are drawn. — Three pounds and a half of ſugar 
is enough to four pounds of ſtalks. | 


. 


To candy LEMON or Orance Peri. | 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 
pretty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them outand lay them 
on a hair fieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water ; 
put in . peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf ſugar, with as much water as 
will diſſolve it, put in your peels, and boil them 
over a flow fire, till you fee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in a 2 

| | place 
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place for uſe. N. B. Don't cover your ſauce- 
pan when you boil either lemons or oranges. 


To boil SUGAR Candy height. 


PUT a pound of ſugar into a clean toffing 
pan, with half a pint of water, ſet it over a very 
clear flow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 
tle with a filver ſpoon ; when it is cold, if it will 
draw a-thread from your ſpoon, it is boiled high 
enough for any kind of ſweetmeat, then boil 
your ſyrup, and when it begins to candy round 
the edge of your pan, it is candy height. 

N. B. It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at 
the firſt, for it withers your fruit, and takes off 
both the beauty and flayour. | 


CHAP. -x 


Obſervations upon CREAMs, CUSTARDS, and 
CHEESE=CAKES. 


| HEN you make any kind of creams and 
cuſtards, take great care your toſſing pan 
be well tinned, put a ſpoonful of water in it, to 
prevent the cream from ſticking to the bottom 
of your pan, than beat your yolks of eggs, and 
ſtrain out the threads, and follow the directions 
of your receipt. As to cheeſe- cakes, they ſhould 
not be made long before you bake them, parti- 
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cularly almond or lemon cheeſe-cakes, for ſtand- 
ing makes them oil and grow fad, a moderate 
oven bakes them beſt, if it is too hot it burns 
them and takes off the beauty, and a very flow 
oven makes them ſad and look black ; make 
your cheeſe-cakes up juſt when the oven is of a 
proper heat, and-they will riſe well and be of a 
proper colour, | | 


To make PisTAcno CREAM. 


TAKE half a pound of piſtacho nuts, take 
out the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toffing pan, 
with a pint of good cream and the yolks of two 
eggs beat fine, ſtir it gently over a very flow fire 
till it grows thick, then put it into a china ſou 
plate, when it grows cold, ſtick it all over with 
ſmall pieces and ſerve it up. | 


To make CHocoLATE CREAM. 
SCRAPE fine a quarter of a pound of the beſt 


chocolate, put to it as much water as will diſ- 
ſolve it, put it in a marble mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 
it and a pint and a half of cream, mill it, and 
as the froth riſes lay it on a fieve, put the re- 
mainder part of your cream in poſſet glaſſes, and 
Jay the frothed cream = them.— It makes a 
pretty mixture upon a ſet of falvers. 


To 


ENGLISH HOUSE-KEEPER. 249 


To. make SPANISH CREAM. 


DISSOLVE in a quarter of a pint of roſe 
water, three quarters of an ounce of iſinglaſs cut 
ſmall, run it through a hair fieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging 
iron, and lay it in rings round different coloured 
ſweetmeats. 


To make IcE CREAM. 


PARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them 
fix ounces of double refined ſugar, a pint of 
ſcalding cream, work it through a hair ſieve, put 
it into a tin that has a cloſe cover, tet it ima tub 
of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir it, and 
ſet it in again till it grows quite thick, when 

cream is all froze up, take it out of 
tin, and put it into the mould you intend it tobe 
turned out of, then put on the lid, and have ready 
another tub with ice and falt in as before, put 
your mould in the middle, and lay your ice un- 
der and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it : you may uſe any 
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ſort of fruit if you have not apricots, only ob- 
ſerve to work it fine. 


To make CLOTTED CREAM. | 
PUT one tea ſpoonful of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver ſpoon, lay it upon 
a ſieve to drain a little, put it into a china ſoup 
plate, pour over it ſome good cream, with the 
Juice of raſpberries, damſons, or any kind of 
fruit to make it a fine pink colour, ſweeten it tq 
our taſte, and lay round it a few ſtrawberry 


eaves.—lIt is proper for a middle at ſupper, or 
a corner at dinner. 


To make HARTSHORN CREAM. 


TAKE four ounces of hartſhorn ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly bag, put 
to it a pint of cream, let it juſt boil up, then 
put it into jelly glaſſes, let it ſtand till it is 
cold, by dipping your glaſſes into ſcalding water 
it will flip out whole, then ſtick them all over 
with ſlices of almonds cut length-ways : -it eats 
well with white wine and ſugar, like flummery. 


To make RIBBAN D CREAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it 1s ready to boil put in a quart 
of good cream, earn it, and pour it into a larg 
bowl, let it ſtand all night, then take off the 
cream, and lay it on a ſieve to drain, cut it to 


the 
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the ſize of your glaſſes, and lay red, green, or 


coloured ſweetmeats between every layer of 
Cream. 


To make 1 CREAM. 


TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of fix eggs very well, mix 
the whites with the water and lemon, put ſugar 
to your taſte, then ſer it over the fire, and keep 
ſticring it till it thickens, but don't let it boil, 
ſtrain it through a cloth, beat the yolks of fix 
eggs, put it over the fire till it be quite thick, 
then put it into a bowl to cool, and put it in 
your glaſſes. 


To make STEEPLE CREAM with WINE SOUR». 


TAKE one pint of ſtrong clear calf's-foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 
peyille orange, and as much double refined ſugar 
as will make jt ſweet, when your jelly is warm 
put it in, and keep ſtirring it till it is cold and 
grows as thick as cream, then put it into jelly 
glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 
the top of every cream, and ſerve it up with 
flowers round it. X 


To make RASPBERRY CREAM. 


TAKE a 2 of raſpberries, or raſpberry 
jam, rub it through a hair ſieve to take out the 


ſeeds, mix it well with your cream, put in as 
A f much 
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much loaf ſugar as will make it pleaſant, then 
put it into a milk pot to raiſe a froth with a cho- 
colate mill ; as your froth riſes take it off with 
a ſpoon, lay it upon a hair fieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream into a deep china diſh 
or punch bowl, put your frothed cream upon it 
as high as it will lie on, then ſtick a light flower 
in the middle and ſend it up.—It is proper for 
a middle at ſupper, or a corner at dinner, 


LEMON CREAM with PEEL. 


BOIL a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it over the fire, with four ounces 
of loaf ſugar, a tea ſpoonful of grated lemon 
peel, ſtir them till it is pretty hot, take it off 
the fire and put it in a baſon to cool, hen it is 
cold put it in ſweatmeat glaſſes, lay paſte knots, 
or lemon peel cut like long ſtraws over the tops 
of your glafſes.—lIt is proper to be put upon a 


| bottom ſalver amongſt jellies and whips. 


ORANGE CREAM. 


TAKE the yes of four Seville oranges, and 


the out-rind of one pared exceeding fine, put 


them into a toſſing pan with one pint of water, 
and cight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way till 
2 thick and white, ſtrain it through a gauze 
eve, ſtir it till it is cold, then beat the yolks of 
five eggs exceeding well, put it in your. toſſing 
| pan 
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pan with the cream, ſtir it over 22328 


till it is ready to boil, put it into a baſon to cool, 
and ſtir it till it is quite cold, then put it into 
jelly glaſſes: ſend it in upon a falver with hi 


and jellies. A 


To make BukuT CREAM. 


BOIL a pint of cream with ſugar, and a lit- 
tle lemon peel ſhred fine, then beat the yolks of 
fix and the whites of four eggs ſeparately, when 
your cream 1s cooled, put in your eggs, with a 
ſpoonful of orange flower water, and one of fine 
flour, ſet it over the fire, keep ſtirring it till it 
is thick, put it into a diſh; when it 1s cold fift 
a quarter of a pound of ſugar all over, hold a 
hot ſalamander over it till it is very brown, and 
looks like a glaſs plate put over your cream. 


To make La PoMPADOUR CREAM. 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing pan, with two 
ſpoonfuls of orange flower water, two ounces of 
ſugar, ſtir it- gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſend it in hot. 
It is a pretty corner diſh for a ſecond courſe 
at dinner. f 


To make Tea Cx Ax. 


TO half a pint of milk put a quarter of an 
ounce of fine hyſon tea, boil them together, 
ſtrain the leaves out, and put to the milk half a 


4 pint 
| \ 
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pint of cream, and two tea ſpoonfuls of rennet z 

ſet it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin plate; 
when it is thick it is enough. Garniſh with 
ſweetmeats and ſend it up. | We 


To make King WILLIAM's CREAM. 


BEAT the whites of three eggs very well, 
then ſqueeze out the juice of two large or three 
ſmall lemons ; take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it together with two or three drops of orange 
flower , water ; and five or fix ſpoonfuls of fair 
ſpring water ; when all the ſugar is melted, put 
in the whites of the eggs into the pan and the 
Juice, ſet it over a flow fire, and keep ſtirring. it 
till you find it thicken, then ſtrain it through a 
coarſe cloth quick into the diſh. 


Snow and CREAM, @ pretty ſupper diſh. 


MAKE a rich boiled cuſtard and put it in 

the bottom of your china or glaſs diſh, then 
take the whites of eight eggs beat with roſe 
water and a ſpoonful of treble refined ſugar, 
till it is a ſtrong froth ; put ſome milk and wa- 
ter into a broad ſtew-pan, and when it boils, 
take the froth off the eggs and lay it on the milk 
and water, and let it boil once up; take it off 
carcfully, and lay it on your cuſtard. 


— 


ENGLISH HOUSE-KEEPER. 233 


To mak? CREAM CREESE. 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a fieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the fieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 


diſhes in a warm place, turn it, and put on freſh 
leaves every day. 


To make a TRIFLE. 


PUT three large mackroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cteam, 
put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon to fetch out 
the eſſence, put your cream into a pot, mill it 

to a ſtrong froth, lay as much froth upon a ſieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toffing pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
ſet them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour it upon 
your mackroons, when it is cold put on your 
frothed cream, lay round it different coloured 


ſweetmeats, and ſmall ſhot comfits in, and 
figures or flowers. 


Ars 
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ALMonD CusTARDs. 


PUT a quart,of cream into a toſſing pan, a 
ſtick of cinnamon, a blade or two of mace, boil 
it and ſet it to cool, blanch two ounces of almonds, 
beat them fine in a marble mortar with roſe wa- 
ter, if you like a ratafia taſte, put in. a few apri- 
cot kernels or bitter almonds, mix them with 
your cream, ſweeten it to your taſte, ſet it on a 
flow fire, keep ſtirring it till it is pretty thick, 
if you let it boil it will curdle, pour it into 
cups, &c. : 


To make L:Mon CusTARDs. 


TAKE a pint of white wine, half a pound of 
double refined ſugar, the juice of two lemons, 
the out-rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through a 
ſieve, let them boil a good while, then take out 
the peel and a little of the liquor, ſet it to cool, 
pour the reſt into the diſh you intend for it ; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, ſtrain them into your 
diſh, ſtir them well up together, ſet them on a 
flow fire, or boiling water to bake as a cuſtard, 
when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with 
a hot falamander._—lt may be eat either hot 
or cold. 


Fo make Oxance CusTARDS. 


BOIL the rind of half a Seville orange very 
tender, beat it in a marble mortar till it is = 
je, 
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fine, put to it one ſpoonful of. the beſt brandy, 
the juice of a Seville orange; four ounces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they ate cold, put them in cuſtard cups, and 
ſet them in an earthen diſh of hot water, ler 
them ſtand till are ſet, then take them out, 
and ſtick preſerved otange on the top, and ſerve 
them up either hot or cold.—lIt is a pretty cor- 
ner dith for dinner, or a ſide diſh for ſupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, ſet it over a 
ſlow fire, with a little.cinnamon, and four ounces 
of ſugar; when it has boiled take it off the fire ; 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange flower water, to prevent the 
cream from cracking, ftir them in by degrees as 
your cream cools, put the pan over a very flow 
fire, ſtir them carefully one way till it is al- 
moſt bailing, then put it into cups, and ſerve 

them up. 5 


To make a Brker CUSTARD. 


TARE a pint of beeſt, ſet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, and a ſpoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding well together, agg 
ſweeten it to your taſte ; you may either put it 
„** r "2" 
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To make an APPLE FLOATING ISLAND. 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a fieve with the back of a wooden 
ſpoon, then beat it up light with fine ſugar well 
fifted, to your taſte; beat the whites of four 
eggs with orange flower water in another bowl 
till it is a light froth, then mix it with your 
apple a little at a time till all is beat together, 
and exceeding light z make a rich boiled cuſ- 
tard, and put it in a china or glaſs diſh, and lay 
the apples all over it. Garniſh with currant 
jelly, or what you pleaſe. 


To male Fal R BUTTER. 


TAKE the yolks of four eggs boiled hard, 
a quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 


a cullender upon a plate ; it looks very pretty. 


To make ALMOND Caurese-CAKEs. | 


TAKE four ounces of Jordan almonds, 
blanch them and put them into cold water, beat 
them with roſe water in a marble mortar, or 
wooden bow], with a wooden peſtle, put to it four 
ounces of ſugar, and the yolks of four 
beat fine, work it in the mortar or bowl, till it 
becomes white and frothy, make a rich 
paſte, which muſt be made thus : Take half a 
pound of flour, a quarter of a pound of * 

ws 5 | ru 
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rub a little of the butter into the flour, mix it 
Riff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay 
over it in thin bits one third of your butter, throw 
a little more —4 over the butter, do ſo for 
three times, t t ſte in your tins, 
fill them and er them, and bake 
them in a gentle oven. | 


To make Bxxap Carrst-Carts. 

SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currants well 
waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 
in raifed cruſts, or petty pans. 


To make CITRON CREESE-CAKES. 


BOIL A quart of cream, beat the yolks of four 
eggs, mix them with your cream, when it 1s 
cold, then ſet it on the fire, let it boil till it 
curds, blanch ſome almonds, beat them with 
orange flower water, put them into the cream, 
with a few Naples biſcuits, and citron 
ſhred fine, ſweeten it to your taſte, and bake | 
. them in tea cups. | 


To make Rice CRE RST-CAxxs. 


BOIL four ounces of rice till tender, put it 
upon a ſieve to drain, put in four eggs well beat- 
en, half a pound of butter, half a pint of cream, 

8 2 ſix 
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ſix ounces of ſugar, a nutmeg grated, and a glaſs 
of ratafia water, or brandy : beat them all to- 
gether, and bake them in taiſed cruſts. 


To make Cuxp CHEEsE-CArEs. 


TAKE half a pint of good eurds, beat them 
with four eggs, = ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 
roſe, or orange water, put to them a quarter of 
a pound of ſogar, half a pound of currants well 
waſhed and dried before the fire, mix them all 


well together, and bake it in petty pans, with 


a good cruſt under them. 


To make ORANGE CRUMPETS. 


TAKE a pint of cream, and a pint.of new 
milk, warm it, and put in a little runner, when 
it is broke, ſtir it hl” lay it on a cloth to drain 
all night, then take the rinds of three oranges, 
boiled as for preſerving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 
put ſack and ſugar over them. Some put flices 


of preſſed oranges amorg them. 


T o make cnzESsE-CAkxs. 


SET a quart of new milk near the fire, with 
a ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarſe 
cloth, now and then break the curd gently with 

your 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 
a nutmeg and two Naples biſcuits grated, the 
yolk of four eggs, and the white of one egg; 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
fix ounces of currants very well, put them into 
your curd, and mix them all well together. 


To make CurD Purrs. 


TAKE two quarts of milk, put a little run- 
net in it, when it is broke, put it in a coarſe cloth 
to drain, then rub the curd through a hair fieve 
with four ounces of butter beat, ten' ounces of 
bread, half a nutmeg, and a lemon peel grated, 
a ſpoonful of wine, and ſugar to your taſte, rub 
your cups with butter, and bake them a little 
more than half an hour. 


To make EGG CHEESE. 


BEAT fix eggs well, put them into three gills 
of new milk, ſugar, cinnamon, and lemon peet 
to your taſte, ſet it over the fire, keep ſtirring 
it, and ſqueeze a quarter of a lemon in it to turn 
it to cheeſe, let it run into what ſhape you would 
have it, when it is cold, turn it out, pour over 
it a little almond cream, made of ſweet almonds 
beat fine with a little cream, then put them into 
a pint of cream, let it boil and ſtrain it, put to 
it the yolks of three eggs well beat, ſet it over 
the fire, and make it like a cuſtard. 


_— Bt 
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To make a LoAT RoYaAL. 


TAKE a French roll, raſp it, cut off the bot. 
tom cruſt, and lay it in a pan, with the bottom 
upwards, - boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange 
flower water, and ſugar to your taſte, when it 
is cold, pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte round the edge, and pour your cuſtard upon 
it ; you may lay lumps of marrow in the cuſtard, 
and ſtick long flips of citron and orange peel in 
the loaf, then ſend it to the oven, a little time 
will bake it, 


To make a PRINCE Lor. 


TAKE ſmall French rolls, about the ſize of 
an egg, cut a ſmall round hole in the top, take 
out all the crumbs, fill them with almond cuſ- 
tard, lay over it currant jelly, in thin ſlices, beat 
the white of an egg, and double refined ſogar to 
a froth, and ice them all over with it; five is a 
pretty diſh. 


To make a DRUNKEN Lo Ar. 


TAKE a French roll hot out of the oven, 
raſp it, and pour a pint of red wine upon it, and 
cover it cloſe up for half an hour, boil one ounce 
of mackarony in water, till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal- 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape in fix ounces of par- 
maſan cheeſe, ſhake it about in your toſſing- 
pan, with the mackarony till it be like a fine 
cuſtard, then pour it hot upon your loaf ; brown 
it with a ſalamander, and ſerve it up.—It is a 


pretty diſh for ſupper. 


To make SNow BALLS. 


PARE five large baking apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping-pan, bake them in a moderate oven, 
when you take them out, make iceing for them 
the ſame way as for the plum cake, and ice them 
all over it with about a quarter of an inch thick, 
ſet them a good diſtance from the fire till they 
are hardened, but take care you don't let them 
brown, put one in the middle of a China diſh, 
and the other five round it. Garniſh them with 
green ſprigs and ſmall flowers. They are pro- 
per for a corner, for either dinner or ſupper. 


To make FRIED Toast. 


CUT a ſlice of bread about half an inch thick, 
ſteep it in rich cream, with ſugar and nutme 
to your taſte, when it is quite ſoft, put a _ 
lump of butter into a toſhng-pan, fry it a fine 
brown, lay it on a diſh, and pour wine ſauce 
over it and ſerve it up. 
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CHAP. XI. 


Obſervations upon CAKES. 


WE you make any kinds of cakes, be 


ſure that you get the things ready be- 
fore you begin, then beat your eggs well, and: 
don't leave them till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have bat- 
ter in, take care you beat it to a fine cream be- 
fore you put in your ſugar, for if you beat it 
twice the time, it will not anſwer ſo well: as 
to plum-cake, ſeed-cake, or rice-cake, it is 
beſt to bake them in wood garths, for if you 
bake them in either pot or tin, they burn the 
outſide of the cakes, and confine them ſo that 
the heat cannot penetrate into the middle of 
your cake, and prevents it from riſing : bake all 
kinds of cake in a good oven, according to the 
fize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging to 
every kind of cake, yet'the management and the 
oven mult be left to the maker's care. 


To make a BRIDE CAKE. 


TAKE four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of loaf 
ſugar, pound and ſift fine a quarter of an ounce 
of mace, the ſame of nutmegs, to every pound 
of flour put eight eggs, wath: four pounds of 
currants, pick them well and dry them —_— 
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the fire, blanch a pound of | ſweet almonds (and 
cut them, lengthway very thin) a pound of 
citron, one pound of candied or , the ſame 
of candied lemon, half a pint of brandy ; firſt 
work the butter with your hand to a cream, then 
beat in your fugar a quarter of an hour, beat the 
whites of your eggs to a very ftrong froth, mix 
them with your fugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and 
almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it well with batter, put in your 
cake, and lay your ſweetmeats in three lays, with 
cake betwixt every lay, after it is riſen and co- 
loured, cover it with paper before your oven is 
ſtopped up; it will take three hours baking. 


To make ALmonp-IczinG for the BRIDE Cake, 


BEAT the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 
with roſe water, mix your almonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine; and put in by degrees ; when your cake 
is enough, take it out, and lay your iceing on, 
then put it in to brown. 


To make Sv GAR IcxinG for the Bxive Care. 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, fift it through a 
gauze fieve, then beat the whites of five gs 
* - Wi 
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"CHAP. IX. 


Obſervations upon CAKES. 


WE you make any kinds of cakes, be 
ſure that you get the things ready be- 
fore you begin, then beat your eggs well, and 
don't leave them till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 
fore you put in your ſugar, for if you beat it 
twice the time, it will not anſwer ſo well: as 
to plum-cake, ſeed- cake, or rice-cake, it is 
beſt to bake them in wood garths, for if you 
bake them in either pot or tin, they burn the 
outſide of the cakes, and confine them ſo that 
the heat cannot penetrate into the widdle of 


kinds of cake in a good oven, according to the 
fize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging to 
every kind of cake, yet'the management and the 
oven muſt be left to the maker's care. 


To make a 8 8 


TAKE four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of loaf 
ſugar, pound and ſift fine a quarter of an ounce 
of mace, the ſame of nutmegs, to every pound 
of flour put eight eggs, walh four pounds of 
2 pick them well and dry them * 

| | e 


ENGLISH HOUSE-KEEPER. 26g 


the fire, blanch a pound of | ſweet almonds (and 
cut them, lengthway very thin) a pound of 
citron, one pound. of candied or , the ſame 
of candied! lemon, half a pint of brandy, ; firſt 
work the butter with your hand to a cream, then 
beat in your fugar a quarter of an hour, beat the 
whites of your eggs to a very ftrong froth, mix 
them with your fugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and 
almonds lightly" in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it well with batter, put in your 
cake, and lay your ſweetmeats im three lays, with 
cake betwixt every lay, after it is riſen and co- 
loured, cover it with paper before your oven is 
ſtopped up; it will take three hours baking. 


To make ALmonn-IczinG for the BRIDE Cake. 


BEAT the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 
with roſe water, mix your almonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine; and put in by degrees; when your cake 


is enough, take it out, and lay your iceing on, 


then put it in to brown. 


To make Sucar Ie for the Bride CAkx. 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, ſift it through a 
gauze fieve, then beat the whites of five eggs 
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with a knife upon a pewter diſh half an hour 

beat in your ſugar a little at the time, or it will 
make the eggs fall, and will not be 6 het 
colour, when you have put in all your ſugar, 
beat it half an hour longer, then lay it on your 
almond iceing, and ſpread it even with a knife; 
if it be put on as ſoon as the cake comes out of 
the oven, it will be hard by that time the cake is 
cold, | 


To make a good PLUM CAKE. 


TAKE a pound and half of fine flour well 
dried, a pound and half of butter, three quar- 
ters of a pound of currants waſhed and well 
picked, ſtone half a pound of raifins, and lice 
them, eighteen ounces of ſugar beat and fifted, 
fourteen eggs, leave out the whites of half of 
them, ſhred the peel of a large lemon exceed» 
ing fine, three ounces of candied orange, the 
ſame of lemon, a tea ſpoonful of beaten mace, 
half a nutmeg yu a tea cupful of brandy, or 
white wine, four ſpoonfuls of orange flower 
water; firſt work the butter with your hand to 
2 cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with 
your ſugar and butter, and put in flour and 
ſpices, when your oven 1s ready, mix your 
brandy, fruit and ſweetmeats lightly in, then 
put it in your hoop, and ſend it to the oven; it. 
will require two hours and a half baking.—It 
will take an hour and a half beating. 


* 
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To make a rich SEED Care. 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf ſugar beat and ſifted, 
eight eggs, two ounces of carraway ſeeds, one 
nutmeg grated, and its weight of cinnamon 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put to it the 
whites, beat in your flour, ſpices, and ſeeds, a 
little before it to the oven, put it in the 
hoop and bake it two hours in a quick oven, and 
let it ſtand two hours,—-It will take two hours 


To make a WTE PLUM Cars. 


TO two pounds of flour well dried, take a 
nd of ſugar beat and fifted, one pound of 
utter, a quarter of an ounce of mace, the ſame 
of nutmegs, ſixteen eggs, two pounds and a 
half of currants, picked and waſhed, half a 
pound of candied lemon, the ſame of ſweet al- 
monds, half a pint of ſack or brandy, three 
ſpoonfuls of orange flower water, beat your but- 
ter to a cream, put in your ſugar, beat the whites 
of your eggs half an hour, mix them with your 
| ſugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currants and 
all your other ingredients lightly in, juſt when 
you put it in your hoop.— Two hours will bake 
We | 
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To * little PruM Caxzs. 


TAKE a pound of flour, rub. into it half a 
pound of butter, the ſame of ſugar, little beaten 
mace, beat four eggs very well, (leave out half 
the whites) with three ſpoonſuls of yeſt, put to 
it a quarter of a pint of warm cream, 
them into your flour, and make it up light, ſet 
it before the fire to riſe, juſt: before you ſend it 


to the oven, od in three quarters of a ans of 
currants 


To make 8 "EY 1 10 


' TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
an a clean napkin to dry, take all the ſeeds and 
ſkins out of the pulp with 2 knife, ſhred: the 
peels fine, 1 them to the pulp, weigh them, 
and put rather more than their weight of fine 
ſugar into a toffing pan, with juſt as much water 
as will diſſolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir ha well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 
on the top, turn them out upon glaſſes. — 


N. B. You we” make lemon cakes the ſame 
way. b 


To 
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To make Lamon Cart p ſecond way. N 


BEAT the whites of ten eggs with a whiſk 
for one hour with three ſpoonfuls' of roſe or 
orange flower water, then put in one pound of 
loaf ſugar beat and fifted, with the yellow rind 
of a lemon prated into it ; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt before you 
put it into the -oven ſtir in three quarters of a 
pound of flour ; butter your pan, and one hour 
will bake it in a moderate oven. 


To make Rice Cake. | 


TAKE fifteen eggs, leave out one half of 
the whites, beat them exceeding well near an 
hour with a whifk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf ſugat 
ſifted fine, beat it well in, then put in half a 
pound of rice flour, a little orange water or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop 
and ſet them in a quick oven for half an hour. 


To make Rar AFIA CAKES. 


TAKE - half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from otling, pound and ſift a pound of fine 
ſugar, mix it with your almonds, have ready 
very well beat, the whites of four eggs, ms 

em 


© 
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them lightly with the almonds and ſugar, put it 
in a preſerving pan, and ſet it over a moderate 
fire, keep ſtirring it quick one way until it is 
pretty hot, when it is a little cool, roll it in 
ſmall rolls, and cut it in thin Eakes, dip your 
hands in flour and ſhake them bn it, give them 
each a light tap with your finger, put them on 
ſugar papers, and ſift a little ſine ſugar over them 
juſt as you are putting them into a flow oven. 


To male RATAFIA CAxxs @ ſecond way. 


TAKE one pound and a half of ſweet al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 
two eggs, then beat the whites of five eggs to a 
ſtrong froth, ſhake in lightly Nr and a 
half of fine loaf ſugar beat and ſifted very ſine, 
drop them in little drops the ſize of a nutmeg, 
on cap paper, and bake them in a ſlack oven. 


To male SHREWSBURY CAkBSG. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf ſugar beat and fifted, half 
an ounce of carraway ſeeds mixed into a paſte, 
roll them thin, and cut them round with a ſmall 
glaſs, or little tins, prick them, and lay them on 
ſheets of tin, and bake them in a flow oven. 


To make SHREWSBURY CAKES @ ſecond ways 
TO a pound of butter, beat and fift a pound 
of double refined ſugar, a little mace, and four 
eggs. 
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eggs, beat them all together with your hand till 
it 1s very light and looks ing, then ſhake in 
a pound a half of fine flour, roll it thin, and 
cut it into little cakes with a tin, and bake them. 


To make BATH Caxzs. 


RUB half a pound of butter into a 
flour, and one | wo of good barm, warm 
ſome cream, an e it into a Sent paſte, ſet 
it to the fire to riſe, =_— you make them up, 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into round cakes, the fize of a French roll, 


bake them on ſheet tins, and ſend them in hot 
for breakfaſt. 


pound of 


To make QuxxN CAkxs. 


TAKE a pound of loaf ſugar, beat and fift it, 
a pound of flour well dried, a pound of butter, 


cight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter, beat 
them exceeding well together, then put in your 
flour, ſpices, — the currants, when it is ready 
for the oven, bake them in tins, and duſt a little 
ſugat over them. 


half a pound of butter m 
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To make a common Szzp CAKE. 


"TAKE two ponnds of flour, rub it into half a 
pound of powdered ſugar, one ounce of carraway 
ſeeds beaten, have ready a I t of milk, with 

0 in it, and two 
2 fs of new barm, make it pp into a paſte, 
et it to the fire to . Le your tin, and heko 
it in a quick oven. > res Ie} | 


To make Carane a, | 


PEAT the whites of nine eggs to a ſtiff froth, 
then ſtir it gently with a ſpoon, for fear the 
froth ſhould fall, and grate the rinds of two 
lemons, to every white of an egg, ſhake in 
ſoftly a ſpoonful of double refined ſugar ſifted 
fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon, a 
ſmall diſtance from each other, and fift a good 
quantity of ſugar over them, ſet them in an oven 

after brown bread, make the oven cloſe up, and 
the froth will riſe, - when they are juſt coloured 
they are baked enough, take them out and put 
two 8 together, and lay them on a fieve, 
then ſet them in a cool oven to dry. ou may 
lay raſpberry jam, or any other fort of ſweetmeats 
betwixt them * you cloſe the * 
ther a0 dy. 


To make little Cos CAKES. 


TAKE one pound and a half of fine flour, 


dry it well before the fire, a pound of butter, 
4 half 


— 
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half a pound of fine loaf ſugar well beat and 
fifted, four yolks of eggs, four ſpoonfuls of 
roſe water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated; beat the eggs very well; 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before —This - 

uantity will make fix or eight cakes; bake 
thera pretty criſp, and a fine brown. 


To make PrRussIan Cake. 

TAKE a pound of ſugar beat and ſifted, 
half a pound of flour dried, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe water ; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour and beat them to- 
gether for half an hour, juſt before you ſet it in 
the oven ſhake in the flour. —N. B. The whites 
and yolks muſt be beat ſeparate, or it will be 
quite heavy. 


To make a CAKE without Butter. 


BEAT eight eggs half an hour, have ready 

pounded and fifted a pound of loaf ſugar, ſhake 

it in, and beat it half an hour more, put to it a 

quarter of a pound of ſweet almonds beat fine, 

with orange flower water, grate the rind of a 

lemon into the almonds, and ſqueeze in the juice 

of the lemen, mix them all together, and keep 
9 beating 


* — 


+ 
Cm rt rm mg IONS” Or EPI 4 2 — — —-— 


—— — — N 4 


% 


274 The EXPERIENCED 


beating them till the oven is ready, and juſt be- 

fore you ſet it in, put to it three quarters of a 
und of warm dry fine flour; rub your hoop 

with butter ; an hour and a half will bake it. 


To make BARBADOES JuMBALLS. 


BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt in a pound of treble refined 


| ſugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, = your , 


tin ſheets, and drop them in the ſhape of a 
mackroon, and bake them nicely. 


To make CHACKNELLS. 


TO a pint of blue milk put about two ounces 
of butter and a good ſpoonful of yeaſt, make it 
juſt warm, and mix into it as much fine flour as 
will make it a light dough, roll it out very thin, 
and cut it into long pieces two inches broad, 


prick them well, and bake them in a flow oven 
upon tin plates. 


To make LicuT Wics. © 


TO three quarters of a pound of fine flour, 
put half a pint of milk made warm, mix it in 


two or three ſpoonfuls of light barm, cover it up, 


ſet it half an hour by the fire to riſe, work in 
the paſte four ounces of ſugar, and four ounces 
of butter, make it into wigs with as little flour 


as poſſible, and a ſew ſeeds, ſet them in a quick 
oven to bake. | | 


T 
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To make MACcxRooNs. 


TO one pound of blanched and beaten ſweet 
almonds, put one pound of ſugar, and a little 
roſe water, to keep them from oiling, then beat 
the whites of ſeven eggs to a froth, put them in 
and beat them well together, drop them on wafer 


paper, grate ſugar over them, and bake them. 


Te make Sraxisn BiscviTs. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them very + 
well with your yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and alittle lemon 
cut exceeding fine, and bake them on papers. 


To make SPUNGE Biscurrs. | 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and ſift- 
ed, whiſk it well up till you ſee it riſe in bub- 
bles, beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins ; they require an hot oven, the 
mouth muſt not be ſtopped, when you put them 


into the oven, duſt them with ſugar ; they will 
take half an hour baking. | | 
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To make Lon Biscurrs. 
BEAr very well the yolks of ten egge, and 


the whites of five, with four ſpoonfuls of orange 


flower water, till they froth up, then put in a 
und of loaf ſugar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but don't.ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with ſugar 
before you put it in the oven ; it is ſoon baked. 


| To make DRor Biscuits. 

BEAT the yolks of ten eggs, and the whites 
of fix, with one ſpoonful of roſe water, half an 
hour, then put in ten ounces of loaf ſugar beat 
and fifted, whiſk them well for half an hour, 
then add one ounce of carraway feeds cruſhed a 
little, and fix ounces of fine flour, whiſk in your 
flour gently, drop them on wafer papers, and 
bake them in a moderate oven. 


„ nale common Biscurrs. 
BEAT eight eggs half an hour, put in a 
pound of ſugar beat and ſifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 


light, then put in a pound of flour, with a lit- 
tle roſe water, and bake them in tins, or on 


1 papers, with ſugar over them. 


To 
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To make WAFERs. 
TAKE two ſpoonfuls of cream, two. of 
ſugar, the ſame of flour, and one ſpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer :tongs 
hot, and pour a little of batter in to cover 
your irons, bake them on a ſtove fire, as 
are baked roll them round a ſtick: like ia ſpig- 
gard, as ſoon as they are cold, they will be very 
criſp; they are proper for tea, or to put upon a 
ſalver to eat with jellies. . Ede 


To make Lemon Pups. - - 


BEAT a pound of double refined ſugar, fift 
it through a fine fieve, put it in a bowl with the 
juice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, put in your bow], beat it half an hour, 
then put in three eggs, with two rinds of Jemons 
grated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall drops, and 

bake them in a moderate v“ en 


To make CuocoLATE PuFFs. 

BEAT and fift half a pound of dquble refined 
ſagar, ſcrape into it one ounce of chocolate very 
fine, mix them together, beat the. white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the fize of, a fixpence, and bake them 


+> 


in a very Now oven. 
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ry 


To make Al Mon Purrs. 


BLANC H two ounces of ſweet almonds, 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little ſifted ſugar, mix your al- 
monds with your ſugar and eggs, then add more 
ſugar till it is as ſtiff as a paſte, lay it in cakes, 
and bake it on Pe; in a cool oven. 


Fa To make PIKELETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk' and barm into the middle of your 
flour and ſtir a little of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with'a large 
ſpoon, and lay it on a board well duſted with 
flour, and dredge flour over them ; pat it with 
2 hand, and bake them upon yu bake- 

one. 


" 9 male, Franch 1545 
| TAKE a quarter of a peck of flour, one 
ounce of Tr melted in milk and water, mix 
two or three ſpoonfuls of barm with it, ſtrain 


ie fhrough a ſieve, * the white of an egg, 
- put 
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put it in your water with a little falt, work it 
up to a light paſte, put it into a bow], then pull 
it into pieces, let it ſtand all night, then work 
it well up again, cover it and lay it on a dreſſer, 
for half an hour, then work all the pieces ſepa- 
rate, and make them into rolls, and ſet — in 
the oven. | | 


To make Waite BREAD. 


TO a gallon of the beſt flour put fix ounces 
of butter, half a pint of good yeaſt, a little 
ſalt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonfub or two of 
water to them, and beat them up to a froth, 
and put them in.the flour, have as much new 
milk as will wet it, make it juſt warm and mix 
it up, lay a handful of- flour and drive it about, 
holding one hand-in the dough, and driving it 
with the other hand till- it is quite light, then 
put it in your pan again, and put it near the 
fire and cover it with a cloth, and let it ſtand 
an hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork ; if they are the bigneſs 
of a French roll three quarters of an hour will 
bake them. | | 


To make TEA Crunyers. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſpoonful of barm; beat in as much fine flour 
as will make them rather thicker than a common 

T 4 batter 
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batter pudding, then make your bake- ſtone 
very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your tone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 


want to uſe them toaſt them very criſp and 
butter them. 6 | 


CHAP. XIL 
LITTLE SAVORY DISHES, 
To Pagoo Pics FRE and Ears. 


OIL your feet and ears, then ſplit your feet 
B down the middle, and cut the ears in nar- 
row flices, dip them in batter, and fry them a 

d brown, put a little beef gravy in a toffing 
pan, with a tea ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the ſame of brown- 
ing, and alittle ſalt, thicken it with a lump of 
butter rolled in flour, and put in your feet and 
ears, give them a gentle boil,. and then lay your 
feet in the middle of your 'diſh, and the ears 
round them, ſtrain your gravy and pour it over ; 
Garniſh with curled parſley.— It is a pretty 
corner diſh for dinner. | x 


To make a SOLOMON=GUNDY, 


TAKE the white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whites of 
the ſame, two pickled herrings, and a haridful of 


Pat: 


* 
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parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled hain (cr: 

fine, turn a china baſon upſide down in the mid- 
dle of a diſh, make a quarter of a; pound of 
butter in the ſhape of a pine apple, and ſet it 
on the bafon bottom, lay round your baſon a 
ring of ſhred parſley, then' a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have covered your baſon 
and uſed all the ingredients, lay the bones © 
the pickled herrings upon it with the tails up to 
the butter, and the heads lie on the edge of the 


diſh ; lay a few capers, and three or four pickled 


oyſters round your diſh, and ſend it up. 
SOLOMON-GUNDY a ſecond way. 


CHOP all the ingredients as for the firſt, 
mix them well together, 'and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 
on the meat; ſtick a ſprig of curled parſley on 
your butter and'ſeive it up.” 


To roaft a CAlF's-HEART. 
MAKE a forcemeat with the crumbs cf half 


a penny loaf, a quarter of a pound of beef ſuct. 
ſhred ſmall, or butter, chop a little parſley, 


ſweet marjoram, and lemon peel, mix it u 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg, fill your heart, and lay over the ſtuf- 


fing a caul of veal, or writing paper, to keep it 


* 
' 
= 
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in the heart, lay it in a Dutch oven, keep turn- 
ing it and roaſt it thoroughly ; when you diſh it 
up, pour over it good melted butter, and lay ſlices 
of lemon round it, and ſend it to table. 


To dreſs a diſh anne Birs. 


SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard, or butter, a light brown, then lay 
them on a ſieve to drain, fry a good quantity of 
parſley, lay your bits on the diſh, and'the. parſley 
in lumps over it, pour melted butter round them. 


To fricaſſee CAaLr's-FeeT. 


- BOIL your feet, take out the bones and cu 
the meat in thin ſlices, and put it into a toſſing 


pan, with half a pint of good gravy, boil them 
a little, and then put in a few morels, a tea 


ſpoonful of lemon pickle, a little muſhroom 
powder, or pickled muſhrooms, the yolks of 


four eggs boiled hard, and a little ſalt, thicken 


with a little butter rolled in flour, mix the yolk 
of an egg with a tea cupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 


over the fire, but don't let it boil, it will curdle 


the milk: Garniſh with lemon, and curled 
parſley. 1 | 


Cnickzxs in SAvoORY JELLY. 


ROAST: two chickens, then boil a gang of 
calf's- feet to a ſtrong jelly, take out the 4 
| im 


83 
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ſkim-off the fat, beat the whites'of three eggs 


very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, 
a blade or two of mace, a few. pepper corns, 
and a little faſt, put them to your jelly, when it 
has boiled five or [fix minutes, run it through a 
jelly bag ſeveral times till it is very clear, then 
ut a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
e then fill up your bowl quite full with the 
ay 6 jelly, which you muſt take care to 
os rom ſetting, (fo that when you pour it 
into your bow], it will not break,) let it ſtand 
all night, the next day put your bafon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay — diſh over it, and 
turn 1t out upon it. _ | 


. © PiGEONs in SAvoRY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a2 
jelly for them the ſame way as for the chickens, 
pour à little into a baſon, when it'is ſet lay in 
the pigeans with their breaſts down, fill vp your 
* bowl with your jelly, and turn it out as before. 


Small Bias in SAVORY Jaiur. 


TAKE eight ſmall birds with their heads 
and feet on, put a good lump of butter in them 
and ſew up their vents, put them in a jug, cover 
it cloſe with a cloth, ſet them in a kettle of 

2 
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boiling water till they are « N 
make yout jelly as bre, p a little into 
baſdn, when it is fer lay in three birds with theit 
breaſts down, cover tbem with the jelly; when 
it is ſet put the other five with the heads in the 
middle, fill up your bowl with jelly us befote, 
and turn it out the ſane way. n 


SMELTS in Savory JSLLY: 


GUT and wolk your ſenelts, * them with 
mace and falt, lay them in a pot, with butter 
over them, tie them down with paper, and 
bake them half an hour, take them out and 
when they are a little cool, lay them ſ epara 
on a board to drain, when they are quite cad 
lay them on a deep plate in what Howdy, you 
pour cold jelly over them, and they will look ke 
live fiſh.—Make your jelly as — ae 


| Craw-Fin in SAVORY JeLLy. 


BOIL your craw-fiſh, then put a little jelly 
in a bowl, made as for the chickens, when it is 
ſet, put in a few craw fiſh, then cover them with 
jelly, when it is cold; put in more in lays till 
your bowl is full, let it ſtand all night, and turn 
them out the ſame as the chickens. 70 


CMAw-Fisn in  JeLLY, | 


BOIL half a dozen large craw-fiſh, and let 
them cool, wipe them *tlean, lay them 5 a 
punch- bowl with their backe downwatds, 
on them ſome nice calf 's-foot jelly, when i , 

| > 2a 4 40: Q 
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| cold turn ther out upon 2 glaſs dib: it makes 
« very preity fide dilh to either dinner dinner or ſupper. 


7 dre oe MAcanon! with PARMESAN CHEESE. 


BOIL four. ounces of macaroni till jt be quite 
tender, and lay it on a ſieye to drain, then put it 
in a toſſing , with about a gill of good cream, 
a lump 1 dutter rolled in flour, boil it five 
minutes, pour it on a plate, lay all over it Parme- 
ſan cheeſe toaſted; ſend it to the table on a 
water — for it ſoon goes cold. 


To fiew ons with Licur Wiss. 


CUT a plateful of cheeſe, pour on it a glaſs 
of red wine, ſtew it. befare the. fire, toaſt a light 
wig, pour. over it. two or three ſpoonfuls of hot 
red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. 


7 few Curxxsx. 


CUT your cheeſe very thin, lay i it in a toaſter, 
ſet i it before the fire, pour a glaſs of ale over it, 
let it ſtand till it is all like a light. cuſtard, then 
pour it on toaſts or wigs, and ſend it in hot. 


To few CnAaRDoons. 


TAKE the infide of your chardoons, waſh 
them well, boil them in falt and water, put 
them into a toſſing pan wth a little yeal gravy, 
a tea ſpoonful of lemon pickle, à large one of 
muſhroom catchup, pepper and ſalt to your 

e, 
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taſte, thicken it with flour and butter, boil it a 
little and ſerve it up in a a ſoup plate. 


To fry CHARDOONs. 


BOIL your chardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful 
of flour and ale, fry them in a pan of boiling 
lard, pour melted butter over them, and ſerve 

them up. 


To ragoo CELER v. 


TAKE off all the outſides of your heads of 
celery, cut them in pieces, put them in a toſſing 
pan, with a little veal gravy or water, boil them 
till they are tender, put to it a tea ſpoonful of 
lemon pickle, a meat ſpoonful of white wine, 
and a little falt ; thicken it with flour and but- 
ter, and ſerve them up with ſippets. 


To fry CxIERX. 


BOIL your celery as for a ragoo, then cut 
it and dip it in batter, fry it a light brown in 
' hog's-lard; put it on a plate, and pour melted 

butter upon it. 


To flew CzEIERV. 


TAKE off the outfide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, a 
little beaten mace, thicken it with a good lump 
of butter and flour, boil it a little, beat the youre 


of two eggs, grate in half a nutmeg, mix them 


with a tea cupful of cream, put it to your 


vy, ſhake it over the fire till it be of a fine 
Thickneſs, but do not let it boil ; ſerve it up hot. 


To ſeollop Por Aroxs. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter and 
ſalt, put them into ſcollop'd ſhells, make them 
ſmooth on the top, ſcore them with a knife, lay 
thin flices of butter on the top of them, put 
them in a Dutch oven to brown before the fre. 
Three ſhells is enough for a diſh, 


To flew MusHRooMs. 


TAKE large buttons, wipe them with a wet 
flannel, put them in a ſtew- pan with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you diſh it up, put two large 
ſpoonfuls of cream mixt with the yolk of an 
egg, ſhake it over the fire about a minute or 
two, but don't let it boil for fear of curdling ; 
put ſippets round the infide of the rim of the 
diſh, but not toaſted, and ſerve it up.—It is 


proper for a fide diſh for ſupper, of a corner for 
dinner. y | 


To make MusHRooM LoAvEs. 


TAKE ſmall buttons, waſh them as for pick- 
ling, put them in a toſſing pan, with a little 
2 white 
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white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little ſalt, then - 
take five ſmall French rolls, make holes in the 
tops of them about the ſize of a ſhilling, and 
ſcrape out all the crumb, and putin muſh- 
rooms ; ſtick a bay leaf on the top of every roll. 
Five is a handſome diſh for dinner, and three 
for ſupper. 


To ragoo MousxRooOMs, 
TAKE large muſhrooms, peel and take out 
the infide, broil them on a gridiron, when the 
outſide is brown, put them into a toffing pan, 

ith as much water as will cover them, let 
and ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little allegar, thicken it with flour and butter, 
boil it a little; lay ſippets round your diſh, and 
ſerve it up. | 


To flew Pr Ask with LzTTUCEs. 
SHELL your peaſe, boil them in hard water 


with ſalt in it, drain them in a fieve, then cut 
your lettuces in ſlices, and fry them in freſh but- 
ter, put your peaſe and lettuces into a toſſing 
pan with a little good gravy, pepper and ſalt, 
thicken it with flour and butter, put in a little 
ſhred mint, and ſerve it up in a ſoup diſh. 


1 0 
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4 
PUT your water on in a flat bottom pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up 1 We and la 
them on buttered toaſts 7 ae Ban 


15 dreſs 14003 and Srinacs.. ert ge! 


© PICK and waſh your ſpinage i in front waters, 
ſet a pan over the fire with a large quantity of 
water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a-fiſh' ſlice, and lay it on the 
back of a hair fieve, ſqueeze the water out, and 
put it in a- toſſing pan, with a quarter of a 
pound of butter, e 
with a Knife, till it is quite dry, then preſs it a 
little betwixt two pewter plates, — in the 
ſhape of ſippets, and ſome in diamonds, poach 
your eggs as before, and lay them on your ſpi- 
nage, and ſerve them up hot. N. B. You may 
boil brocoli inſtead of 1 and lay it in 
bunches betwixt every egg · 


To dreſs Eccs with Ax TicnokE BorToms. | 


_ BOIL your artichoke bottoms in hard water, 
if dry ones i in ſoft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time; and they will be white and plump; 
when you take them up put the yolk of a hard 
egg in the middle of 9 bottom, and - . 


4) 


1 and when it 
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good melted butter upon them, and ſerve them 
up; you may lay aſparagus, or brocel betwixt 
every bottom. 


To A. lade of Boot. 1 


BOlI. your pretty hard, cut chem-in 
round lices, . white ſauce the ſame way 


UI: 


as for boiled chickens, pour it over your eggs, 


lay ſippets round them, and put a whole yolk in 
the middle of your plate. —lt i is proper for a 
— per. 


To fry SaveaGes. 


To few CucumBrRs. 
PEEL off the out-rind, flice the cucumbers 


pretty thick, fry them in freſh butter, and lay 


them on a fieve to drain, put them into a toſſing 


pan with a large glaſs of red wine, the ſame of 


ſtrong gravy, a blade or two of mace, make it 


s up put in your cucumbers, ſhaking 
them, = * them bail five — OP care- 
ful you don't break them; Pour them into 2 
Wan „ 4 

7 


6 


/ 
* * 
QUSP-RERPER. egi 
» Dent zii bay Will: 


To make an AMYBBP<;c jt 
1 


PUT a quarter of a pound of butter into a 
frying- pan, break fix eggs and beat them a lit- 
tle, ſtrain, them tengf a hair Geve, put them 
in when yous butter is hot, and Grew im a Itibe 
ſhred parſley and bailed hat fcraped fine, with 
nutmeg pepper and . falt,. fry i brown an the 
under - de, ley it en vent diſh hut don d turn it, 
hold a hot falamander half a minute acer it to 
tak oft the raw look of the eggs ; ſtick curled 
parſley in it, and ſerve it up.—N. B. You may 
put inclary and chives or onions if you like it. 


ENGLISH H 


To make an AMuLET of ASPARAGUS. 


boil- ſome of the largeſt and fineſt af] 

when boiled cut off all the green in final] places, 
and mix them with the eggs and ſome pep 
and falt ; make your pan hot, and put in a ſli 
of butter, then put them in, and ſend them up 


hot. Vou may ſerve them up hot on but- 
tered toaſts. 


To make PANADA. 


GRATE the crumb of a penny loaf and 
boil it in a pint of water, with one onion and a 
few pepper-corns, till quite thick and ſoft, then 

ut in two ounces of butter, a little ſalt, and 
half a pint of thick cream, keep ſtirring it till 
it is like a ſine cuſtard; pour it into a ſou 
plate, and ſerve it up. NV. B. You may uſe 
TAY Us ſugar 


= 
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ſugar and currants inſtead of onions and pepper- 
if you · pl ſe. 8 a 9 * | 5 


To make a RAMEQuIn of Cnr: 


TAKE ſome old Cheſhire cheeſe, a lump 
of butter, and the k of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 
buttered; hold a ſalamander oveg them, and 
ſend them up. n 


' 
* 
5 1 


. 
1 


Eee — 25 


A n 


III. 


e HAP. XIII. 
Olfervation on Terre and CoLLanine. 


OVER your meat well with butter, and 
tie over it ſtrong paper, and bake it well, 
when it comes out of the oven pick out 


the gravy, or the ſkins will hinder it from look- 
ing well, and the gravy will ſoon turn it ſour, 
beat your ſcaſoning well before you put in your 
meat, _ put it in by degrees, as you 1 
ing; when you put it into your it 
wl and let 1 A Rs Th, cold befors — the 
clarified butter over it In collaring be care- 
51 ou roll it up, and bind it cloſe, boil it till it 

oroughly enough, when quite celd, put it 
into pickle with the binding on, next day take 
off the binding, when it will leave the ſkin 
clear ; make freſh pickle often, and your . 
will keep good a long time. 


To pot! br. 


RUB twelve pounds of beef with half a 


pound of brown ſugar, and one ounce of ſalt- 


petre, let it lie twenty-four hours, then waſh it 
clean, and dry it well with a cloth, ſeaſon it with 


à little beaten mace, pepper and falt to your. 


U'3 , taſte, 


all the ſkins quite clean, and drain the meat from 


19 
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ſte, ent it in five or fix pieces, and put it in 


an earthen pot, with a pound of butter in lamps 
upon it, ſet it in an hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
outſides, and beat it in a mortar, add to it a lit- 
tle more mace, per and falt z oil a pound of 
butter in the gfavy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it exceeding fine, then put it in your pots, 


and preſs it cloſe down; pour . clarified butter 


over it, and keep it in a dry place. 
To pot BxT to eat like Vzn180n. 

PUT ten pounds of beef into a deep diſh, 

r over it a pint of red wine, and let it K lei in 
it for two days, then ſeaſon it with mace, pep- 
per, and falt, and put it into a pot with the wine 
t was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 


hours in a quick oven; when you take it out, beat 
it in a mortar or wooden bowl, clarify a pound 


of butter, and put it in as you ſee it requires it, 


keep beating it till it is a fine paſte, then put it 
kao yoorpors lay a paper over it, and ſet on a 


- weight to preis i it dewn ; the next day pour cla- 


rified butter over it, and keep it in a dry place 
for uſe. 


To pot Ox cunen. 


WHEN you ſtew an ox check, take ſome of 
the fleſhy part and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with a 


Little clear fat Gimmed off the gravy, then put 
— | it 


— — —— 
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it cloſe into your potting pots, and over it 


To pot Vennson. 

IF your veniſon be ſtale, rub it with vi x 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper and falt, put it on 
an .carthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven ; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy ; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine then 
preſs it hard down into your pots, and pour clari- 
fied butter over it, and keep it in a dry place. 


Ta pot VEAL. 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with Peppers ſalt, and a little mace, put 
it into pots with a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out, cut off all 
the outſides, then put the veal in a marble mor- {| 
tar, and beat it with the fat from your gravy, I 
then oil a paund of freſh butter, and put it in, 
a little at a time, and keep beating it till you 
ſee it is like a fine paſte, then put it cloſe down 
into potting pots, put a upon it, and 
ſet as « weight preſs i heb; when your veal 

x 4 15 
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is cold and ſtiff; pour over it clarified butter the 
thickneſs of a crown piece, and tie it down. | 


To fot MarBLE VAI. 


BOIL a dried tongue, ſkin it, and cut it as 
thin as poſſible, and beat it exceeding well, with 
near a pound of butter, and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat the ſame way as before, then put ſome veal 
into your potting pots, then ſome tongue in 
lamps over the veal: fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla- 
rified butter over it, and keep it in a dry place. 

N. B. Don't lay on your tongue in any form, 
but in lumps, and it will cut like marble ; when 
you ſend it to the table, cut it out in ſlices, and 
garniſh with curled parſley. ; 


To pot ToxGuxs. 


TAKE a neat's tongue, and rub it with an 
ounce of ſalt- petre, and four ounces of brqwn 
ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and fide- 
bits, then cut the tongue in very thin ſlices, and 
beat it in a marble mortar, with one pound of 
clarified butter, mace, pepper, and ſalt to your 
taſte, beat it exceeding fine, then put it cloſe. 
down into ſmall potting pots, and pour clarified 
þutter over them, ö 1 


. 
* 
o a 


— wü e — — 


ENGLISH HOUSE-KEEPER. 297 
7 To pot p Haze. | 15 
HANG u your hare four or five days with 


the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, pep- 

and ſalt, put a pound of butter upon it, tie 
it down, and bake it in a bread oven, when it 
comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and keep 
jt in a dry place, "4 5 


To pot Ham with CHICKEN. 


TAKE. as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper and ſalt, 
put part of it into a china pot, then beat the 
white part of a fowl with a very little ſeaſoning, 
it is to qualify the ham ; put a lay of chicken, 
then one of ham, then chicken at the top, preſs 
hard down, and when it is cold, pour clarified 
butter over it ; when you ſend it to the table cut 
out a thin ſlice in the form of half a diamond, 
and lay it round the edge of your pot. 


To pot Woopcocks. 


— PLUCK fix woodcocks, draw out the train, 
ſkewer their bills through their thighs, and put 

the legs through each other, and their feet 2 

their breaſts, ſeaſon them with three 5 : — 

; aces 
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blades of mace, and alittle pepper and ſalt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie a ſtrong paper over them, and 


bake them in a moderate oven; when they are 


enough, lay them on a diſh to drain the gravy 
from them, then put them into potting pots, and 
take all the clear butter from your gravy, and put 
it upon them, and fill up your pots with clari- 
fied butter, and keep them in a dry place. 


To pot Mook Gant. 


PICK and draw your moor game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper and ſalt, put one leg through 
the other, roaſt them till they are quite enough, 
and a good brown; when they are cold put them 


into potting pots, and pour over them clarified 


butter, and keep them in a dry place.--N.B. Ob- 
ſerve to leave their heads'uncovered with butter, 


9 pot PiGEONS. 


PICK igeons, cut off the pigeons, waſh 
them SE a them into a * to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and ſalt, roll a lump of butter in chop- 
ped parſley, and put it into the pigeons, ſew up 
the vent, then put them into a pot with butter 
over them, tie = down, and ſet them in a 
moderate oven; when they come out, put them 
into potting pots, and cover them well with cla- 
rified butter. | SR on” 


70 
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| To pot all tinds of ſmall BI Ds. 


PICK and gut your birds, dry them well 
with a cloth, ſeaſon them with mace, pepper 
and falt, then put them into a pot with butter, 


tie your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 


the gravy from them, and put them into potting 
pots, and cover them with clarified butter. 


To make a cold PoxcuPiNE of Beer. 


SALT a flank of beef the ſame way as you 
did the round of beef, and turn it every day for 


a fortnight at leaſt, then lay it flat upon a table, 


beat it an hour, or till it is ſoft all over, then 


rub it over with the yolks of three eggs, ſtrew 
over it a quarter of an ounce of beaten mace, 


the ſame of nutmeg, pepper, and falt to your 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley ſhred ſmall, then cover 
it with thin flices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of a ham, a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe, 

ſhank and lard it ſo that it may appear red, green, 
and white; ſend it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in ſalt and 
water, and a little vinegar. —You may keep it 
four or five days without pickle. 


70 
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To collar a BREAST of VEAL. 
BONE your veal, and beat it a little, then 


rub it over with the yolk of an egg, ſtrew all 


over it a little beaten mace, nutmeg, pepper and 
ſalt, a large handful of parſley chopped ſmall, 
with a few ſprigs of ſweet marjoram, a little le- 
mon peel cut excceding fine, one anchovy waſh- 
ed, boned, and chopped very ſmall, and mixed 
with a few bread crumbs, then roll it up very 
tight, bind it hard with a fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 
in ſoft water, when it is enough, hang it up by 
one end, and make a pickle for it; to one pint 
of ſalt and water, put half a pint of vinegar, 
when you ſend it to the table, cut a ſlice off one 
end : garniſh with pickles and parſley. 


To collar a CALr's-Hrap. 


TAKE a calf's- head with the ſkin on, and 
dreſs off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
and ſteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an 


egg, and ſtrew over it a tea ſpoonful of white 


pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of ſalt, two ſcore of 
oyſters chopped ſmall, half a pound of beef 
marrow, and a large handful of parſley, lay 
them all over the inſide of the head, cut off the 
ears, and lay them in a thin part of the head, 
then roll it up tight, bind it up with a fillet, and 

wrap 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt cold, bind it up with a 
freſh fillet, and put it in a pickle made as above, 
and keep it for uſe. os 


To collar a BxEAsT of MuTToN. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little le- 
mon peel, and a nutmeg, with a little pepper and 
falt, then chop ſmall one tea cupful of capers, two 
anchovies, ſhred fine a handful of parſley, a few 
ſweet herbs, mix them with the crumb of a 
penny loaf, and ſtrew it over your mutton, and 
roll it up tight, boil it two hours, then take it 
up, and put it in a pickle made as for the calf's 


To collar p Pic. 


KILL your pig, dreſs off the hair, and draw 
out the entrails, and waſh it clean, take a ſharp 
knife, rip it open, and take out all the bones, then 
rub it all over with pepper and ſalt beaten fine, 
a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of ſalt, eight or 
ten cloves, a blade or two of mace, a few pep- 

r corns, and a bunch of ſweet herbs; when 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold, 
bind it over again, and put it into an earthen pot, 
and pour the liquor your pig was boiled in upon 
it, keep it covered, and it is fit for uſe. 


To 


it will look cloſe and bright. 


302 The EXPERIENCED 


To collar a Swint's FAcx. 

CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and falt ; while 
it is hot put it into an earthen pot, but put the 
ears round the outfide'of the meat, put a board 
on that will * the inſide of the pot, and ſet 
a heavy weight upon it, and let it ſtand all night, 
the next day turn it out, cut it round- ways, and 


mn \ 


To make Mock BrRAwn. 
TAKE apiece of the belly part, and the head 
of a young porker, rub it with. falt-petre, and let 
it lie three days, then waſh it clean, ſplit the head 
and. boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay them in your belly piece 
with the head cut ſmall, then roll it vp tight 
with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 
out, ſet it upon one end and preſs the trencher 
down with a large lead weight, let it ſtand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold ſalt and water, and it will be fit for uſe. 
N. B. You muſt make freſh ſalt and water 
every four days, and it will keep a long time. 


— 


To 
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To collar Fl AT Riss of Bey. 


— BONE your beef, lay it flat upon a table, 
and beat it half an hour with a wooden mallet 
till it is quite ſoft, then rub it with fix ounces of 
brown ſugar, four ounces of common ſalt, and 
one ounce of ſalt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put it in warm water for eight or ten 
hours, then lay it flat upon a table; with the out- 
ward ſkin down, and cut it in rows, and a-croſs, 
about the breadth of your finger, but take care 
you don't cut the outfide ſkin ; then fill one nick 
with chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
kehre and ſalt, then 


| 1 parſley, and fo on till you 
ave filled all your nicks ; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
it in a cloth and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, fave the liquor it was 
boiled in, the next day ſkim it, and add to it 
half the quantity of allegar as you have liquor, 
and a little mace, long pepper, and falt, then 
put in your beef, and keep it for uſe. N.B. When 
you ſend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you 
do brawn; if you make a freſh pickle every 
week it will keep a long time. | 


To callar BRE. 


SALT your beef, and beat it as before, then 
rub it over with the yolks of eggs, ſtrew over it 
: two 
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two large handfuls of parſley ſhred ſmall, half 
an ounce of mace, black pepper, and falt to your 
taſte, roll it up tight, and bind it about with a 
coarſe broad __ and boil it till it is tender; 
make a pickle for it the ſame way as before. 


To force a Round of Bezy. 


- TAKE a good round of heef, and rub it over 
a quarter of an hour with two ounces of ſalt- 
2 the ſame of bay ſalt, half a pound of brown 

ugar, and a pound of common falt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat pork cut in ſmall pieces, and a 
third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper and ſalt, mixed together, 
then parſley, and ſo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 
it with a fillet, and boil it four hours; when it 
is cold, bind it over again, and cut a thin lice 
off before you ſend it to the table: garniſh with 
parſley and red cabbage. | 


To ſouſe a Turkey. 


KILL your turkey and let it hang four or 
five days in the feathers, then pick it and ſlit ĩt 
up the back, and take out the entrails, bone it, 
and bind it with a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
fauce-pan, with a pint of ſtrong allegar, a ſcore 

of cloves, three or four blades of mace, a nut- 
N meg. 
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meg ſliced, a few pepper corns, and a handful 
of falt, when it boils put in the turkey, and 
boil it one hour, then take it up, and when 
cold, put'it into an earthen pot, and pour the 
liquor over it, and keep it for uſe; when you 
ſend it to table, wy ſprigs « of fennel over it. 


To ſouſe Pros bar and Eans. 


u G1 


CLEAN your pigs feet and ears, and boil. 
them till they are tender, then ſplit the feet, and 
put them into ſalt and water with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up. with 
good melted butter.—N. B. You may eat them 
cold; make freſh pickle every two days, and 
wh will keep ſome time. 15 


To ſouſe Taree. q 


When your tripe is boiled, put it into alt 
and water, change the ſalt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh falt and 
water, with an onion ſliced, and a few ſprigs of 
parſley, and ſend melted butter for ſauce. 


To bang a Sukroix of Bees to raeft.. 


TAKE. the ſuet out of a ſurloin; and rb 3 
half an hour with one ounce of ſalt- petre, four 
ounces of common ſalt, and half. a pound f 
brawn ſugar, hang it up ten or twelve days, then: 
walh, it, 2 ts: n epi: i} eiaherib 55 
or cold. ö 12 W „ 1 1 d 11 
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77 ſalt Mikes. 


AS ſoon as your hams are cut out, rub them 
very well with one ounce of falt petre, half an 
ounce of ſalt prunella pounded, and one pound 
of common falt to every 4 lay them in lead 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days Ionger, and turn 
them every day, then take them out, and ſcra 
them exceeding clean, and dry them well with 
a clean cloth, and rub it flightly over with a lit- 
tle ſalt, and hang them up to dry. | 


' To ſmoke Hams. 


WHEN you take your hams out of the pic- 
kle, and have rubbed them dry with a coarſe 
cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 
one pound of juniper berries, keep the fire ſmo- 


thered down for two or three days, and then 
hang them up to dry. 


*6 Aal Canoes, 


THROW over your chops a handful of alt, 
and lay them ſkin-fide down aſlant on a board, 
to let. all theblood run from them ; the next day 

ad to every pair of chops one ounce of bay 
Ni, dhe fame of lalt- petite, two ounces of brown 
fapar, and half à pound of common ſalt, mix 
chem together, ad rub them exceeding well, 
= them lie ten days in * ſalting ciſtern, _ 


- 
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rub them with common ſalt, and let them lie 4 
week longer, and rub them clean, and hang 
them to dry in a dry place. 125 


To ſalt Bacon. 


WHEN your pig is cut down; cut off the 
hams and head, if it be a large one cut out a 
chine, but leave in the fpate ribs, it keeps the 
bacon from ruſting, and the gravy in, falt it 
with common ſalt, and a little falt-petre, (but 
neither bay ſalt nor ſugar,) let it lie ten days on 


a table, that will let all the brine run from it, 


then ſalt it again ten or twelve days, turning it 


every day after the ſecond ſalting, then ſcrape it 


very clean, rub a little dry ſalt on it, and hang 
it up.—N. B. Take care to ſcrape the white 
froth off very clean that is on it, which is cauſed 
by the ſalt to work out of your pork, and rub 
on a little dry ſalt, it keeps the bacon from ruſt- 


ing; the dry falt will candy and ſhine like dia- 


monds on your bacon. 


To ſalt Toxcurs. 


SCRAPE your tongues, and dry them clean 
with a cloth, and ſalt them well with common 
falt, and half an ouhce of falt petre to every 


tongue, lay them in a deep pot, and turn them- 


every day for a week or ten days, falt them again, 
and let them lie a week longer, take them up, 
dry them with a cloth, flour them, and hang 
them up. | e 
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ſalt it well with common ſalt, and let it lie a 


208 The EXPERIENCED 


To ſalt a LXG of MuTToxn. 


POUND one ounce of bay ſalt, and half an 
ounce of ſalt- petre, and rub it all over your leg 
of mutton, and let it lie all night ; the next day 


week or ten days, then hang it up to dry. 


To pickle Pots. 


CUT your pork in ſuch pieces as will be moſt 
convenient to lie in your powdering tub, rub 
every piece all over with falt petre, then take 
one part bay ſalt, and two parts common ſalt, 
and rub every piece well, lay the pieces as cloſe 
as poſſible in your tub, and throw a little falt 
over. 


To pickle BERT. 


TAKE ſixteen quarts of cold water and put 
to it as much ſalt as will make it bear an 4 
then add two pounds of bay falt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar ; mix all together, then put 
your beef into it, and keep it in adry cool place. 


| CHAP. XIV. | 
Obſervations on PossETS, GRUEL, &c. 


TN making poſſets, always mix a little of the 
I hot cream or milk with your wine, it will 
keep the wine from curdling the reſt, and take 


the cream off the fire before you mix all + 4 
cr. 
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ther. —Obſerve in making gruels, that you boil 
them in well-tinned ſauce-pans, for nothing will 
fetch the verdigreaſe out of copper ſooner than 
acids or wines, which are the chief ingredients 
in gruels, ſagos, and wheys ; don't let your gruel 
or ſago ſkim over, for it boils into them, and 
makes them a muddy colour. TOTES" 


To make a SACK PossET. 


GRATE two Naples biſkets into a pint of 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a {low fire, boil it till it is of a proper 
thickneſs, then add half a pint of ſack, a lice 
of the end of a lemon, with ſugar to your taſte, 
ſtir it gently over the fire, but don't let it boil leſt 
it curdle, ſerve it up with dry toaſt. 


To make 4 Bu AM Dy Pocen u. 


BOIL a quart of cream over a flow fire, with 
a ſtick of cinnamon in it, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and ſugar to your 
taſte, ſet it over a ſlow fire, and ſtir it one way; 
when it is like a fine thin cuſtard, take it off, 
and pour i into your tureen or bowl, with a glaſs 


of brandy, ſtir it gently together, and ſerve it 


up with tea wafers round it. 


To make a LEMON. PosszT. 


GRATE the crumb of a penny loaf very fine, 
and put it" into rather more than a pint of 
water, with half a lemon peel grated, or fugar 
rubbed upon it to take out the eflence, boil them 

8 together 
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together till it looks thick and clear, then beat it 
very well;—to the juice of half a lemon, put in 
a pint of mountain wine, three ounces of jordan 
almonds and one ounce of bitter, beat fine _— 
a little orange flower, or French brandy, and 

ſugar to your taſte, mix it well and put it in 
your poſſet, ſerve it up in a tureen or bowl. 

N. B. An orange poſſet 1 is made the ſame way. 


To make an ALMOND Posszr. 


GRATE the crumbs of a penny loaf very 
fine, pour a pint of boiling milk upon them, let 
them ſtand two or three hours, then beat it ex- 
ceeding well, add to it a quart of good cream, 
four ounces of almonds blanched; and beat as 
fine as poffible, with roſe water, mix them all 
well together, and ſet them over a very flow fire 
and boil them a quarter of an hour, then ſet it 
to cool, and heat the yolks of four eggs, and 
mix them with your cream when it is cold, 
ſweeten it to your taſte ; then ſtir it over a ſlow 
fire, till it grows pretty thick, but don't let it 
boil, it will 9 then pour it into a china 
bowl; when you ſend it to table put in three 
macroons to ſwim on the top — 1 1 per for 
top at ſupper. 


3 
ie 


To make a Wine PossET. 


TAKE a quart of new milk, and the crumb 
of a penny loaf, and boil them till they are ſoft, 
when you take it off the fire, grate in half a nut · 

meg, and ſugar to your taſte, then put it into a 


e and put in a pint of Lion wine 


2 


ENGLISH HOUSE-KEEPER. 371 


carefully a little at a time, or it will make the 


curd hard and tough; ſerve it ny roaſt and 
— ty on | 


To make an 412 renr. T 
PUT a little white bread in a pint of od 


milk, ſet it over the fire, then warm a little 
more than a pint of good ſtrong ale, with nut- 
meg and ſugar to your taſte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ſtand a few minutes to clear, _ the curd will 
riſe to the top, and ferve it up. 


T mull, Wiel. wats c 


| GRATE half a nutmeg into: A pint of wine, 
and ſweeten it to yout taſte with loaf ſugar, ſet 
it over the fire, and when” it boils take it off to 
cool, beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them 
carefully with your hot wine a little at a time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright; then ſet it on 
the fire and heat it a little at a time for ſeveral 
times till it is quite hot and pretty” thick, and 
pour- it backwards' and forwards ſeveral times; 
then ſend it in chocolate cups, and ferve it 12 


with dry * cut in 1 long narrow pieces. 
. 44211 Nad S 


1 
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TAKE a pint of good ſtrong ale. put ;e ime 
a ſauce-pan, with three or four cloves, nutoeg 
and ſugar to your taſte, ſet it orer-the' fart, whes 


X 4 


A 
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- It boils. take it off to cool; beat the yolks of four 
eggs very well, and mix them with a little cold 
ale, then put it to your warm ale, and pour it in 
and out of your pan for ſeveral times, then ſet 
it over a ſlow fire and heat it a little, then take 
it off again and heat it two. or three times till it 
is FE" = then ſerve it op with 1 toaſt. 


iT Sake mulled Win 2. 


. BOIL A agpairr new, milk five minutes, with 
A ſtick of cinnamon, nutmeg, and ſugar to your 
taſte, then take it off the fire and let it ſtand to 
cool, beat the yolks. of ſix eggs very well, and 
mix them with a little cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the ſame as you do mulled ale, and 
{end i it to the table with A e biſkets. J 


7 
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20 To IN naar Ta... 


; TAKE A pond of Jean, beef, cut it in very 
thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe tokeep 
in the ſteam, let it ſtand by the fire, it is ver 
.good for a weak conſtitution, it muſt be dran 
when it is new milk warm. | 


To make cnicxzn i _ 


SKIN a ſmall chicken, and ſplit i it in two, and 
boil one half in three half pints of water, with 
blade or two of mace, a ſmall cruſt of white 


dread, boil it over a ſlow fire till it is reduced to 
4 g half 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt. 


To make CyickEN WATER. 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and it will be ready to drink. 


To make MuTTon BroTH. 


TAKE the ſcrag-end of a neck of mutton, 
chop it into ſmall pieces, put it into a ſauce- 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to riſe, take it clean off, and put 
in a blade'or two of mace, a little French barley, 
or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a hair ſieve, 
ſcum off the fat, and ſend it up with dry toaſt. ' 


To make Wine WrHEtyY. ' 


PUT a pint of ſkimmed milk, and half a pint 
of white wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
of a lump, and ſettle to the bottom, then pour 
your whey into'a china bow], and put ina lump 
of ſugar, aſprig of balm, or a ſlice of lemon. 


To 
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To make Scukvy GRass WE. 


BOIL a pint of blue milk, take it off to cool, 
then put in two ſpoonfuls of the juice of ſcurvy 
graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey; it 


is very good to drink in the ſpring for the ſcurvy. 


To make Cream of TarTAr Wav. 


PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea ſpoonfuls of 
cream of tartar, er take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 


then pour it into a baſon 40 cool, and drink 
it milk warm. | r 


To make BaRIET Warzx. 
TARE two ounces of barley, boil it in two 
quarts of water till it looks white and the barley 
grows ſoft, then ſtrain the water from the bar- 
ley, add to it a little currant jelly or lemon. 


N. B. You may put a pint of more water to 
your barley, and boil it over again. 


To make GRoaT GRUEL. 


BOIL half a pint of groats in three piats of 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it, 
when your groats are ſoft, put in it white wine 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currants waſhed 
and picked, put it in a china bow], with a toaſt 
ef bread round it, cut in long narrow pieces. 


2 To 
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TAKE four ounces of ſago, give it a ſcald 
in hot water, then train it through a hair ſieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep ſcummiog it till 
it grows thick and clear, your is 
enough, take out the cinnamon and put in 8 
pint of red wine, if you would have it very 
ſtrong put in more than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 
but don't let it boil after the wine is put in, it 
weakens the taſte and makes the colour not fo 
deep a red, pour it into a tuteen, and put in 4 
flice of lemon, when you are ſending it to ta- 


ble. —It is proper for a top diſh for ſupper. 


To make Saco with Mitts. 


WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your taſte and ſerve it up in 


a china bowl or tureen.—It is proper for a top 
diſh iye ſupper. . 


To make BaxIxr GRUEL. 


TAKE four quncesof pearl barley, boil it in 


two quarts of water with a ſtick of cinnamon in 
It, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar to 
your taſte, waſh and pick two or three ounces of 
| currants 1 clean. 


To 
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Tuo make WarER Grutr. 
TAKE one ſpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a china 
bowl, and add white wine, ſugar and nutmeg to 
your taſte, ſerve it up hot with a toaſt buttered 
upon a plate. | | | 


To make a fweet Pax ADO. 


_ CUT all the cruſt off a penny loaf, ſlice the 
reſt very thin and put it into a . with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put it in a deep 
ſoup diſh and ſerve it up.—— N. B. You may 
leave out the wine and ſugar, and put in alittle 
good cream and a little ſalt, if you like it better, 


£4 


To make CHocoLATE. 


| SCRAPE four onnces of chocolate and pour 
a quart of boiling water upon it, mill it well with 
a chocolate mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till it will leave a froth upon the top of 
your cups. 1 N 


CHAP. 
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CHAP. xv. 


Obſervations on WIN ES, CATCHUP, and 
VINEGAR, 


INE is a very n thing in moſt fa- 

milies, and is often ſpoiled through miſ- 
management of putting together, for if you let 
it ſtand too long before you get it cold, and don't 
take great care to put your barm upon it in time, 
it ſummer- beams and blinks in the tub, ſo that 
it makes your wine fret in the caſk, and will not 
let it fine ; it is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution I 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as your 
wine has done fomenting. 


To calls Lemon Wine to drink like CIT RON 
WATER. 


PARE five dozen of lemons very thin, 2 
the peels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle refined 


ſugar, when the peels are ready; boil fifteen 


llons of water with forty pounds of ſingle re- 
Fined ſugar for half an hour, then put it into a 
tub _—_ cool, add to it one ſpoonful of barm, 
let it work two days, then tun it and put in the 


brandy, peels and ſyrup, ſtir them all 8 
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and cloſe up your caſk, let it ſtand three months, 
then bottle it, and it will be pale and as fine as 


any citron water; it is more like a cordial than 
wine. 


To make Lemon Wins @ ſecond way. 


TO one gallon of water put three pounds of 
powder ſugar, boil it a quarter of an hour, ſcum 
it well, then pour it on the rinds of fous lemons 
thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar, take a ſlice 
of bread toaſted and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke-warm, 
and let it work two days, then tun it into your 
caſk, and let it ſtand three months, and then 
bettle it. £2 


To make ORANGE Wine. 


TO ten gallons of water, add twenty-four 
pounds of lump ſugar, beat the whites of fix eggs 
very well, and mix them when the water is cold; 
then boil it an hour, ſcum it very well, take four 
dozen of the rougheR and largeſt Seville oranges 

you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 


the caſk, and in fix weeks time bottle it-for uſe. 
Toe make ORANGE Wing @ ſecond way. 


TO ten gallons of water, add twenty-ſeven 
pounds of lump ſugar, boil them one hour, ſkim 
"AR | it 
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it all the time, then take the peels of five dozen 
of oranges, pared very thin, put them into a tub, 
when = take the liquor off the fire, pour it 
upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges, let it 
work two or three days, ſtir it twice a day, then 
put it into a, barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron, 
ſtir it well in the liquor; leave the barrel open 
till it has done working, then clofe it well up, 
let it ſtand fix weeks and then bottle it. 


To make Orance Wine a third Way. 


TAKE fix gallons of water, and fifteen pounds 
of powder ſugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and ſcum 
it well; when it is cold for working, then take 
fix ſpoonfuls of good yeſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, -with the juice and peel of fifteen 
oranges, let it work two days and one night, 
then tun it, and in three months bottle it. 


To make SMYRNA Raisin WINE. 


TO one hundred of raiſins put twenty gal- 
lons of water, let it ſtand fourteen days, then 
put it in your caſk; when it has been in fix 


months add to it one gallon of French brandy, 


and when it is fine, then bottle it. 
To make ELDER Raisin Wins. © 


To every gallon of water, put fix pounds of 
Malaga raifins ſhr d ſmall, put them into m—_ 
el, 


. 
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ſel, pour the water on them boiling hot, and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder berries when full ripe, pick them off 
the ſtalks, put them into an earthen pot, and 
ſet them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
lon of liquor add one quart of this juice, ſtir it 
well together, then toaſt a ſlice of bread, and 
ſpread three ſpoonfuls of yeſt on both fides, and 
put it in your wine, and Jet it work a day or 
two, then tun it into your caſk, fill it up as it 
works over, when it has done working, clofe it 
up, and let it ſtand one year. | 


To make Raisin Wing another Way. 


BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix 
pounds of Malaga raiſins, clean picked and half 
chopped, ſtir it up together twice a day for nine 
or ten days, then run it through a hair ſieve, and 
ſqueeze the raiſins well with your hands, and 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months, and then bottle it. 


To make GiNGER WINE. 


TAKE four gallons of ſpring water, and ſeven 
pounds of Liſbon ſugar, boil them a quarter of 
an hour, and keep ſkimming it well, when the 
liquor is cold, ſqueeze in the juice of two le- 
mons, then boil the peels with two ounces of 
ginger in three pints of water one hour, when it 
is cold put it all together into the barrel, with 


two 
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two ſpoonfuls of yeſt, a quarter of an ounce of 
ifinglaſs beat very thin, and two pounds of jar 


raiſins, then cloſe it up, and let it ſtand ſeven 


weeks, then bottle it, the beſt ſeaſon to make 
it is the ſpring, 


| To make PrarL GoosR BERRY Wine. 


TAKE as many of the beſt pearl gooſeberries 


is melted, then put to it five pints of water, and 
two pounds of more ſugar, then diſſolve half an 
ounce of ifinglaſs in part of the liquor, that has 
been boiled, put all in your caſk, ſtop it well up 
for three months, then bottle it, and put in 
every bottle a lump of double refined ſugar.— 
This is excellent wine. 5 


To make GoosxRETRRT WINE a fecond Way. 
TO a gallon of water put three pounds of 


lump ſugar, boil it a quarter of an hour, and 


ſcum it very well, then let it ſtand till it is al- 
moſt cold, and take four quarts. of gooſeberries 
when full ripe, bruiſe them in a marble mor- 
tar, and put them in your veſſel, then pour in 
the liquor, and let it ſtand two days, and ſtir it 


every four hours, ſteep hol an ounce of ifinglaſs 


" 
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in a pint of brandy two days, ſtrain the wine 
through a flannel bag into a caſk, then beat the 
iſinglaſs in a marble mortar with five whites of 
eggs, then whiſk them t half an hour 
and put it in the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand fix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar, and two raiſins 
of the ſun, this is a very rich wine, and when it 
has been kept in the bottles two or three years, 
it will drink like Chimpaga. 


Jo make Biratkbtnry WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts and cruſh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown ſugar a quarter of an hour, 

ſcom it well, then pour it on the blackberries, 

and let it ſtand all night, then ſtrain it through 

a hair fieve, put into your caſk fix pounds of 

Malaga raiſins a little cut, then put the wine into 

the caſk with one ounce of iſinglaſs,' which muſt 

be diffolved in a little cyder, ſtir it all up to- 
gether, cloſe it up,' and let it ſtand ſix months, 
and then bottle it. 


7 > make RisrRERRT Wine. 


GATHER your raſpberries when full ripe 
and quite dry, cruſh them directly and mix them 
with ſugar, it will preſerve the flavour which 
they would loſe in two hours, to every quart of 


wank as = pound of fins powder fen 


ol 
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when you have got the quamtity you intend to 
make, to every quart- of raſpberries add two 
pounds of more ſugar, and one gallon: of cold 
water, ſtir it well together, and let it ſoment 
three days, ſtirring it five or fix times a day, 
then put it in your 'caſk, and for every gallon 
put in two whole eggs, take care they are not 
broke in putting them in; cloſe it well up, and 
let it ſtand three months, then bottle it. N. B. If 
you gather the berries when the ſun is hot upon 
them, and be quick in making your wine, it 
will keep the virtue in the raſpberries; and make 
the wine more pleaſant: - | 


Jo make RED CUuRRanT Wine. 


GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeze out the juice, 
to one gallon of the Juice put two gallons of 
water, and two pant of yeſt, and let it 
work two days, then ſtrain it through a hair 
heve, at the ſame time put one ounce of iſinglaſs 
to ſteep in cyder, and to every gallon of liquor 
add three pounds of loaf ſugar, ſtir it well to- 
gether, -put it in a good caſk, to every ten gal- 
lons of wine put two quarts of brandy, mix them 
all exceeding well in your caſk, cloſe it well up, 
let it ſtand four months, then bottle it, 


To make CunRANT Wine another Way. 


currants, bake them an hour in a moderate oven, 
then ſqueeze them through a coarſe cloth, what 
| 2 Later 


WAW cart aa 


cold 


TAKE an equal quantity of red and white 
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water you intend to uſe have it ready boiling, 
and to every gallon of water put in one quart of 
Juice and three pounds of loaf ſugar, boil it a 
quarter of an hour, ſcum it well, then put it in 
a tub, when cool toaſt a ſlice of bread and ſpread 
on both ſides two ſpoonfuls of yeſt, and let it 
work three days, ſtir it three or four times a day, 
then put it into a caſk, and to every ten gallons 
of wine add a quart of French brandy, and the 
whites of ten eggs well beat, make the caſk cloſe 
up, and let it ſtand three months, then bottle 
it.— NV. B. This is a pale wine, but it is a v 
good one for keeping, and drinks pleaſant. 


To make SYCAMORE WINE. 


TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow- 
der ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 
well, and boil it an hour, then ſtrain it 
through a hair fieve, and let it ſtand till next day, 
then pour it clear from the ſediments, put half 
a pint of good yeſt to every twelve gallons, 
cover it cloſe up with blankets, till it is white 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it, the fifth part of the ſugar muſt be loaf, 
and if you like raifins they are a great addition 
to the wine.——N. B. You may make birch 
wine the ſame way. 


| To 
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To make Bixcu Wins a ſecond way. 
BOIL twenty gallons of birch water half an 


hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters Fin 
hour and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day for four or five days, then 
put it into a caſk with two pounds of Malaga 
raiſins, and one pound of loaf ſugar, and half 
an ounce of ifinglaſs, which muſt be diffolved in 
part of the liquor, then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or fix days, then cloſe it up 
and let it ſtand a year, then bottle it off, 


To make WALNUT WINE. 


TO every gallon of water put two pounds of 
brown ſugar, and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon and pour the liquor upon them, let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 
days, beat it four or five times a day, which 
will take off the ſweetneſs, then ſtop up the 
caſk, and let it ſtand fix months. —— This is a 
good wine againſt conſumptions, or any inward 
complaints. 


To make Cows Lip WiNnE, 


TO two gallons of water add two pounds and 
a half of powder ſugar, boil them half an hour, 
T1 and 


+» 


326 The EXPERIENCED 


and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons ; 
when it is cold, add four quarts of cowſlip flow- 
ers to the liquor, with the juice of two lemons; 
let it ſtand in the tub two days, ſtirring it every 
two or three hours, and then put it in the bar» 
rel, and let it ſtand three weeks, or a month, 
then bottle it, and put a lump of fugar into 
every bottle. —— IN. B. It makes the beſt and 
ſtrongeſt wine to have only the tops of the peeps, 


A ſecond way to make CowsLip WINE. 


BOIL twelve gallons of water a quarter of 
an hour, then add two pounds and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
almoſt cold, pour it into a tub with one ſpoon- 
ful of yeſt, let it work one day, then put in 
thirty-two quarts of cowſlip flowers, and let it 
work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
ſame of oranges, make the juice of them into a 
thick ſyrup, with two or three pounds of loaf 
ſugar ; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very well 
and let it ſtand two or three months, then bot- 


tle it. 
To make ELDER-FLOWER WINE. 


TAKE the flowers of elder, and be careful 
that you don't let any ſtalks in, to every quart of 
flowers put one gallon of water, and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 
ter of an hour, then pour it on the flowers, and 

| let 


* 
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let it work three days, then ſtrain the wine thro' 
a hair ſieve, and put it into a caſk; to every ten 
| lons of wine add one ounce of ifinglaſs diſ- 
olved in cyder, and fix whole eggs, cloſe it up, 
and let it ſtand fix months, and then bottle it. 


To make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil them gently for two hours, ſcum 
it well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel, with a little new 
yeſt, and when the liquor is cold, pour it on 
the balm, and ſtir it well together, and let it 
ſtand twenty-four hours, and keep ſtirring it 
often, then cloſe it up, and let it ſtand ſix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt. N. B. Clary 
wine is made the ſame way. 


To make IMPERIAL WATER. 


PUT two ounces of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
pour on them ſeven quarts of boiling water, 
when it is cold, clear it through a gauze fieve, 
ſweeten it to your taſte, and bottle it. — It will 
be fit to uſe the next day. 


To cure acid Ralsix Wins. 

THE following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs, if 
but ſmall, you muſt uſe leſs, if a ſtronger acid, 
a larger quantity, it muſt be proportioned to the 
quantity of wine, as * as the degrees of acidity 

4 -" > 
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or ſourneſs, be ſure that the caſk be near full 
before that you apply the ingredients, which 
will have this good effect, the acid part of the 
wine will riſe to the top immediately, and iflue 
out at the bung-hole, but if the caſk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken'the body of the wine, but if 
our caſk be full, it will be ready to have a body 
aid on it in three or four days time.— I ſhall. 
here proportion the ingredients for a pipe; ſup- 
poſing it to be quite acid, that is, juſt recoverable. 
Take two gallons of ſkimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of an 
hour, ſtrain the liquor and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of falt of tartar, mix by degrees a 
little of the wine with it ſo as to diffolve it to a 
thin liquor, put theſe in your caſk, and ftir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned, 
when it has done fomenting, bung it up for three 
days, then rack it off, and you will find part of 
its body gone off by the ſtrong fomentation ; t& 
remedy this, you muſt lay a freſh body on in pro- 
portion to the degree to which it hath been low- 
ered by the above method, always having a ſpe- 
cial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it but what will make it thinner, or 
confer its own taſte, therefore the following is 
the beſt method for performing it: To lay a 


freſh body on wine, take three quarters of a 4720 
| : re: 


* 
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dred of brown ſugar, and put it into your cop- 


r, then put in a gallon of lime water to kee 
it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſugar, and keep ſtirring it about, and 
as the icum or filth riſes take it off very clean, 
then put it in your cann, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 

dle an hour, then put a quart of ſtum-forcing 


to it, which will unite their bodies, and makes 
it fine and bright. 5 


To make STUM. - 


TAKE a five gallon' caſk that has been well 
ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, ſo that it 
will keep burning ; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 
ounce of common allum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
fix times a day, for ten days, then take out the 
bung and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poſſible, 
and ſet them on fire as before, when it is burnt 
out-bung the caſk cleſe, and roll it well about 
three or four times a day, for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it. When you force a pipe of wine take a quart 


of 


5 
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of this liquor, beat half an ounce of ifinglafs, 
and pull it in ſmall pieces, whiſk it together, 
and it will diffolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala- 
baſter to it and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, and 
in a day's time it will be fine and bright. 


To refine MALT Liquor. 


TO cure a hogſhead of four ale ; Take two 
ounces of ifinglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 
in a quart of new wort, a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the aboye ingredients 
yery well for an hour or more till it be all of a 
white froth, beat very fine one pound of — 
of Paris, and put it into your caſk, with the fer- 
mentation, and whiſk it very well for half an 
hour in your caſk with a ſtrong hand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white ; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung- hole, but, 
if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body of 
the ale, be ſure you don't fail filling up your caſk 
four or five tiines a day, until it has done work- 
ing, and all the ſourneſs or white muddy part is 
gone, and whea it begins to look like new — 
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ned ale put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks, if it be 
not fine,. and cream like hottled ale, let it ſtand 
a month longer, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, ſaye out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working cloſe it up ; if the malt has 
got any bad ſmack or taſte, or be of a fluid na- 
ture, this will take it off. 


To make Sack MEap. 


TO every gallon of water pour four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor, 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let 
it ſtand a year before you bottle it. 


To 
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To make Cows LIT ME ap. | 
TO fifteen gallons of water put thirty pounds 


of honey, boil it till one gallon is waſted, ſcum 


it, then take it off the fire, have reedy fixteen 


lemons cut in halves, take a gallon of the liquor, 


and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, 
and let them ſtand all night, then put in the 
liquor with the lemons, and eight ſpoonfuls of 
new yeſt, a handful of ſweet briar, ſtir them 
all well together, and let it work three or four 


days, then ſtrain it, and put it in your caſk, and 


in fix months time you may bottle it. | 


To make WALNUT MEAD. 


TO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a ſpoonful of yeſt, and let it work two or 
three days, then make it up, and let it ſtand 
three months, then bottle it. 


To make Oz vAr. 


BLANCH a pound of ſweet almonds, and 
the ſame of bittef, beat them very fine, with fix 
ſpoonfuls' of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you don't beat them, you muſt 
take fix ounces of the four cold ſeeds, then with 
two quarts of ſpring water, rub your * 

$ 


| 
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ſeeds and almonds fix times through a napkin, 


then add four pounds of treble refined ſugar, 
boil it to a thin ſyrup, ſkim it well, and when 
it is cold, then bottle it. 


To make OzYAT a ſecond way. 


BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 


monds and about ten or twelve bitter almonds, 


d them together in a marble mortar with a 
little roſe water, then mix them well with the 


milk, ſweeten it to your taſte, and give it one 


boil, ſtrain it through a very fine fieve till it is 
quite ſmooth and free from almonds: Send. it 
up in ozyat glaſſes with handles, and quite cold, 
take great care you don't boil it too much, and 
that the almonds don't turn to oil. 


LEMONADE for the ſame uſe. 


TO one quart of boiled water, add the juice 
of fix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte ; when the water is 
near cold, mix the juice and ſugar with it, then 
bottle it for uſe. EN, 4 


To make LEMONADE @ ſecond way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 


in one pound of ſugar, then ſtrain it through a 


lawn fieve to as much water as will make it 
| - pleaſant ; 


FE 
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pleaſant ; juſt before you ſend it up put in a 
pint of white wine and the juice of an orange 
if you like it. 


- 


To make LEMONADE @ third way. 


TAKE the rinds of fix lemons pared very 
thin and put them in a pan with about twelve 
onnces. of ſugar, with a quart of pump water 
made not too hot ; let it ſtand a night, then 


| ſqueeze the juice of your lemons into it, with 


one ſpoonful of orange flower water, and run it 
through a bag till it looks clear. 3 


To make à rich Aci for Puncu. 


BAKE red currants and ſtrain them as:you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 
berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of ifinglaſs 
diflolved in part of the liquor, mix it all up to- 
gether, and put it in a little caſk, and let it 
ſtand fix weeks, and then bottle it for uſe. It 
will keep many years and fave much fruit. 


\ To make Ox Axon Juics 70 keep. 

SQUEEZE. your oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very fine fieve ; meaſure your 
Juice, and to every pint put a pound of fine 


loaf ſugar, let it ſtand together all night covered 
DO” over, 
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over, then take off the ſcum, ſtir it well in the 

and put it in dry pint bottles, put in a 
F oonful of heady, oher thay are fled tie it 
over the cork with leather; if you don't chuſe 
to put ſpirits in, a little oil will do, to be taken 
off clean before you ule it, keep it in a dry 
place, and it will be for two years. The 
pulp that will be in your fine ſieve will make 


marmalade. 
To male SHRUB. 


TAKE a gallon of new milk, put it to two 
quarts of red wine, * ſix lemons and four 
Seville oranges very ut in the rinds, and 
the juice of twelve of _ ſort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 
ſugar, and tir it well together, then put it in a 
Jug, cover it cloſe up and let it ſtand a fortnight, 
— it through a jelly bag, and bottle it — 


To make SHERBET. 


TAKE 2 lou e L ges and three lemons, 
grate e yellow s and put the raſpi 
into a 1 water, and For Sounds of 
double refined ſugar, and boil it to a candy height, 
then take it off Þ fire, and put in the juice and 
f the above, and keep ſtirring it until it 
Palas cold, then put it in a pot for uſe. 


To make a fine SHERBET @ ſecond way. 


PARE four large lemons and boil the pecls 
in fix quatts of water and a little ginger cut fine, 
boil them 4 quarter of an hour, A 


# * 
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three pounds of ſugar, and when it is cold put 


in the juice of the lemons and ſtrain it, and it 


To make SHERBET @ third way. 
TAKE twelve quarts of water to fix pounds 


of Malaga raifins, ſlice fix lemons into it, with 
one pound of fixpenny ſugar, put them all to- 


gether into an earthen pan, let it ſtand three 
days, ſtirring it three times a day, then take 


them out, and let them drain in a flannel bag, 


then bottle it; do not fill the bottles too full 
leſt they burſt. It will be fit to drink in about 


a fortnight. 


To make RASPBERRY BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a- quart of water 
five minutes with a pound of double refined ſugar 
in it, and pour it boiling hot on the berries, let 
them ſtand all night, then add nine quarts more 
brandy, ſtir it about very well, put it in a ſtone 
bottle, and let it ſtand a month or fix weeks; 


when fine bottle it. 


To make BLack Cutrry BRANDY. ; 


TAKE out the ſtones of eight pounds of black 
' cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones in a mortar, then put 
them in your brandy, cover them up cloſe _ 


*\ 
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Tet them ſtand a moni or fix wetks, then pour 
it clear from the ſediments and bottle it. 


To make ORANGE BRANDY. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight hours in 
a cloſe pitcher, then, take three pints of water 
and three quarters of 4 pound of loaf ſugar, boil 
it until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 
brandy; let it ſtand fourteen days, and then bot- 
te It," * bes 3 
To make ALMOND SHRUB. 

TAKE three gallons of rum or brandy, three 
quarts of orange juice; the peels of three lemons, 
three pounds of loaf ſugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 
. them all well together, let it ſtand an hour to 


curdle, run it through a flannel bag ſeveral times 
fill it is clear, then bottle it for uſe. 


To make CURRANT SHRUB. 


PICK your currants clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two maps of fingle 
refined ſugar,” cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
theh ſtrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double refined ſugar, and the whites 
of two eggs well * them all gre 

an 
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and cover them cloſe up two days, then run it 
through a jelly bag and bottle it for uſe. 


Jo make Warnurt CarTcnvye. 


TAKE green walnuts before the ſhell is 
formed, and grind them in a crab mill, or pound 
them in a marble mortar, ſqueeze out the juice 
through a coarſe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay 
ſalt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, cach one ounce, and a ſtick of horſe- 
radiſh, boil all together till reduced to half the 
quantity, put it in a pot, and when cold bottle 
it; it will. be ready in three months. 


To make WaLxuT CAaTCuve enother way. 


PUT your walnuts in jars, cover them with 
cold ſtrong ale allegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
allegar, and put to every gallon ef the liquor 
two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long; one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for uſe; it 
is good in fifh fauce, or ſtewed beef. In my 

opinion it is an excellent catchup, for the longer 
it is kept the better it is, I have kept it five 
years, and it was much better than when firſt 
made,——N. B. You may find how to pickle 


3 | the 
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the walnuts you have taken out, amongſt the 
other pickles. 


7 make Mon CaTcnvy. | | 

TO a quart of old mum put four ounces of 
anchovies, of mace, and nutmegs fliced, one 
ounce of cloves, and black pepper half an 


ounce, boil it till it is reduced one third ; * 
cold bottle it for uſe. 


To wake a Carcnvy to beep Sven years. 
TAKE two quarts of the oldeſt ſtrong beer 


you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled, half an ounce of mace, 
the ſame of nutmegs ; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 
boil all together over a moderate fire, till one 
third is waſted, the next day bottle it for uſe; 
it will | carry to the Eaſt-Indies. 


To make MousHR00M CATCHUP. 


TAKE the full grown flaps of muſhrooms, 
cruſh them with your hands, throw a handful of 
ſalt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew-pans, . 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair fieve ; to every 
gallon of liquor, put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 

und of common falt, ſet it on a flow fire, and 

t it boil till half the liquor is waſted away, then 
put it in a clean pot, * cold bottle ĩt * | 

2 „ 
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To make MusHRooM PowWDER. ; 


| TAKE the thickeſt large buttons you can get, 
peel them, cut off the root-end, but don't waſh 


— — — 


To make TARRAGON VINEGAR. 


TAKE tarragon Ju as it is going into bloom, 
ſtrip off the leaves, to every pound of leaves 
put a gallon of ſtrong white wine vinegar in a 
ſtone jug to foment for a fortnight, then run it 

through a flannel: bag; to every four gallons of 
vinegar put half an ounce of ifinglaſs diflolyed 
in cyder, mix it well with vinegar, then put it 
into large. bottles, and let it ſtand one month to 
fine, then rack it off, and put it into pint bot- 
tles for uſe. * 


15 To make EL DER FLOwER VINEGAR. 


TO. ev ck of the peeps of elder flower 
put two A of ſtrong ale alle ar; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag, when you bottle, 
it, put it in ſmall bottles, it keeps the flavour 


much better than large ones.——Be careful you 
| don't drop any ſtalks among Us porn ol 


2 
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makes a pretty mixture on a ſide table, with 
tarragon vinegar, lemon pickle, &c. 


To make GooseBerRy VINEGAR. 


TAKE the ripeſt gooſeberries you can get, 
cruſh them #4 wont ns in a tab, to I 
peck of gooſeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up. three or four times a 
day, then ſtrain the liquor through a hair fleve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 
and let it work three or four days in the ſame tub 
well waſhed, run it into i:-n-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.— This far exceeds any white 
wine vinegar. ; | | 


To make SUGAR VINEGAR. 


PUT nine pounds of brown ſagar to every 
fix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a' pint of new barmy let it work four or five 
days, ſtir it up three or four times a day, then 


tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun ; if you make it in February, it 
will be fit for uſe in Auguſt; you may uſe it 
for moſt ſorts of pickles, except muſhrooms and 


walnuts, 
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CHAP. XVI. 


Obſervations on P1CKLING. 


1 ge; is a very uſeful thing in a fa- 
mily, and is as often ill managed, or at leaſt 
made to pleaſe the eye by pernicious things, 
which is the only thing that ought to be avoid- 
ed, for nothing is more common than to green 
pickles in a braſs pan for the ſake of having 
them a good green, when at the ſame time they 
will green as well by heating the liquor, and 
keeping them on a proper heat ypon the hearth, 
without the help of braſs, or verdigreaſe of any 
kind, for it is poiſon to a great degree, and no- 
thing ought to be avoided more than uſing braſs 
or copper that is not well tinned ; but the beſt 
way 1s, and the only caution I can'give, is to be 
very particular in keeping the pickles from any 
thing of that kind, and follow ſtrictly the di- 
rection of your receipts, as you will find receipts 
for any kind of pickles, without being put 
in falt and water at all, and greened only by 
pouring your vinegar hot upon them, and it will 
keep them a long time. | 


To pickle CUCUMBERS. 


TAKE the ſmalleſt cucumbers you can get, 
and as free from ſpots as poſſible, put them into 
a ſtrong ſalt and water for nine or ten days or 
till they are quite yellow, and ſtir them twice a 
day at leaſt, or they will ſcum over, and grow 
ſoft ; when they are thoroughly yellow, pour the 


watcr 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to keep warm, when the water grows 


cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times, 
be ſure you keep them well covered with vine 
leaves, a cloth and diſh over the top to keep in 
the Ream, it helps to green them ſooner ; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to every 
two quarts of white wine vinegar, put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in flices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
gether five minutes, then pour it hot upon 
pickles, and tie them down with a bladder for 
uſe, N. B. You may pickle them with ale alle- 
gar, or diſtilled vinegar ; if you uſe vinegar, it 
muſt not be boiled ; you may add three or four 
cloves of garlick, or ſhalots, they are very good 
for keeping the pickle from caning. 


To pickle Cucumsrs 4 ſecond way. 


GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlick, a few white muſtard 
ſceds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper, and 
ginger, and a good handful of falt into your 


vinegar, pour it 2 your cucumbers boiling 
e fire, and keep them warm 
2 4 ſor 


hot, ſet them by 
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for three days, and boil your allegat once every 
day, and keep them cloſe coyered till they be a 


good green, and then tie them down with a lea- 
ther, and keep them for uſe. | 


To pickle CueumMBrrs in flices. 


GET your cucumbers large before the ſeeds 
are tipe, ſlice them a quarter of an inch thick, 
then lay them on a hair fieve, and betwixt every 
lay put a ſhalot or two, throw on alittle ſalt, let 
them ſtand four or five hours to drain, then put 
them in a ſtone jar, take as inuch ſtrong ale alle- 
gar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per corns, a little ginger fliced, and ſome horſe- 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do fo for three times more ; let it grow cold 


betwixtevery time, then tie them down with a 
bladder for uſe. 


To pickle MAnGoe, 


TAKE the largeſt cucumbers you can get, 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the ſeeds with an apple ſcraper, or tea ſpoon, 
and put them in a very ſtrong ſalt and water 
for eight or nine days, or till they are very yel- 
low, {tir them well two or three times each day, 
then put them into a braſs pan, with a large 
quantity of vine leaves both under and over 


them, beat a little roach allum very fine, and 
8 
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put it in the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very flow fire, for four or five hours, till they 
are a pretty green, then take them out and drain 
them on a hair ſieve, when they are cold, put 
to them a little horſe radiſh, then muſtard ſeed, 
two or three heads of garlick, a few pepper 
corns, lice a few green cucumbers in ſmall 
pieces, then horſe radiſh, and the ſame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the ſame 
way, have ready your pickle, to every gallon of 
allegar put one ounce of mace, the ſame of 
cloves, two ounces of ginger ſliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard ſeed tied up in a bag, 
four ounces of garlick, and a ſtick of horſe- 
radiſh cut in ſlices, boil them five minutes in 
the allegar, then pour it upon your pickles, th 
them down and keep them for uſe. 


To pickle CoDLins. 


GET your codlins when they are the ſize of 
a large French walnut, put a good deal of vine 
leaves in the bottom of a braſs pan, then put in 
your codlins, cover them very well with vine 


leaves, and ſet them over a very ſlow fire till you 


can peel the ſkins off, then take them carefully 
up in a hair fieve, and 
knife, and put them into the fame pan' again 


with the vine leaves and water as before, cover 


them cloſe, and ſet them over a flow fire till they 
| are 


1 » 


peel them with a pen- 


_ —— _ * = = 
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are a fine green, then drain them through a hair 
fieve, and when they are cold put them into 
diſtilled vinegar, pour a little meat oil on the 
top, and tie them down with a bladder. 
To pickle Kipney BEANS. 

SGE your beans when they are young and 
ſmall, then put them into a ſtrong ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a very flow fire till they 
are a fine green, then put them into a hair fieve 
to drain, and make a pickle for them of white 
wine vinegar, or fine ale allegar, boil it five 
or ſix minutes, with a little mace, Jamaica 
pepper, long pepper, and a race or two of gin- 
ger ſliced, then pour it hot upon the kidney 
beans, and tie them down with a bladder, 


To pickle SAMPHIRE. 


WASH your ſamphire very well in ſour ſmall 
beer, then put it into a large braſs pan, diſſolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a flow fire till 
it is a fine green, then drain it through a fieve, 
and put it into jars, boil as much ſugar vinegar 
or white wine vinegar, with a race or two of 
ginger, and a few pepper corns, as will cover 
it; then it hot upon your ſamphire, and 
tie it well down. | 4 

8 9 


1 
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E o pickle WALNUTS black. 


GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 
you may know by running a pin into them, 
then = them in a ſtrong ſalt and water for 
nine days, and ſtir them twice a day, and change 
the ſalt and water three days, then put 
them in a hair fieve, and let them ſtand in the 
air till they turn black, then put them into 
ſtrong ſtone jars, and pour boiling allegar over 
them, cover them up, and let them ſtand till 
they are cold, then boil the all three times 
more, and let it ſtand till it is cold betwixt 
every time; tie them down with and a 
bladder over them, and let them ſtand two 
months, then take them out of the allegar, and 
make a pickle for them, to every two quarts of 
allegar put half an ounce of mace, the ſame of 
cloves, one ounce of black pepper, the ſame of 
Jamaica pepper, ginger, and lony pepper, and 
two ounces of common falt, boil it ten minutes, 
and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


| A ſecond way te pickle War urs black. 


WHEN you have got your walnuts as before, . 
put them into a cold ſtrong allegar, with a good 
deal of ſalt in it, let them ſtand three months, 
then pour off the allegar, and boil it with a lit- 
tle more ſalt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 
it hot again, and pour it upon your walnuts, _- 

Q 


; 
| 
| 


1 
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do ſo till they are black, then put them into a 


hair fieve, and make a pickle for them the ſame 
way as above, keep them in ſtrong ſtone jars, 
and they will be fit for uſe in a month or fix 


weeks time. | 


To pickle Warnurs an olive colour. 


_ GATHER your walnuts, and put them in a 
ſtrong ale allegar, and tie them down with a 
bladder, and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that allegar, and make a pickle for 
them of ſtrong allegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 


long pepper, a quarter of an ounce of mace, the 


ſame of cloves, one head of garlick and a lit- 
tle ſalt, boil them all together five or fix minutes, 
then pour it upon your walnuts ; when it is cold, 
heat it again three times, then tie them down 
with a bladder, and paper over it; they will keep 
ſeveral years without either turning colour, or 


growing ſoft, if your allegar be good. N. B. You 


may make exceeding good catchup of the alle- 


gar that comes frotn the walnuts, by adding a 

d of anchovies, one ounce of cloves, the 
fame of long and black pepper, one head of 
garlick, and half a of common falt to 
every gallon of whe? boil it till it is half 
reduced away, and ſkim it very well, then bot- 


de ĩt for uſe, and it will keep a long time. 


To 
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To pickle WALnuTs white. 


TAKE the largeſt French walnuts,. pare 
them till you can ſee the white appear, but take 
great care you don't cut it too deep, it will make 
them full of holes, put them into falt and water. 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſauce-pan 
well tinned, full of boiling water 2 2 little 
ſalt, then put in your 3 and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill ag up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea 
ſpoonful of eating oil into every battle; the 
next day cork them well, and * them in a. 


dry place, 1 
To pickle Witwer; green. | 


' TAKE the large double, or French walnuts, 
before the ſhells are hard, wrap them fingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near foll with your walnuts, 
take care that they don't touch one another, put 
a good many leaves over them, then fill your Jar 
with, good allegar, cover them cloſe that the air 
cannot get in, let them ſtand for three weeks, 
then pour the allegar from them, put freſh 
leaves in the bottom of another jar, take out 
your: walnuts, and wrap them ſeparately in freſh 
leaves, as quick as. poſſibly you can, put them 
into your jar with a good many leaves over = 

en 


4 
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then fill it with white wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put falt in it till it will bear an 
egg, add to if mace, cloves, nutmeg, and gar- 
lick if you chuſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe.—Be ſure to keep them always covered ; 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar. 
with boiled vinegar and ſalt to put them in. 


To pickle Banners. 


GET your berberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
falt and water, and tie them down with a blad- 
der. N.B. When you fee your barberries to 
ſcum over put them into freſh ſalt and water, 
they need no vinegar, their own ſharpneſs is ſuf- 
ficient enough to keep them. 


f 
To pickle PARSLEY green. 


TAKE a large quantity of curled parſley, 
make a ſtrong, falt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, then ſcald it in hard 
water till it becomes green, take it out and drain 
it quite dry, boil a quart of diſtilled vinegar a a 


few - 


"Y 
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few minutes, with two or three blades of mace, 
a nutmeg fliced, and a ſhalot or two; when it 
is quite cold, pour it on your parſley, with two 
or three ſlices of horſe-radiſh, and keep it for 
—_ * 


To pickle NASTURTIANS. 


GATHER the naſturtian berries ſoon after 
the bloſſoms are gone off, put them in cold ſalt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg ſliced, pepper corns, ſalt, ſha- 
lots, and horſe-radiſh ; it requires to be made 
pretty ſtrong, as your pickle is not to be boiled; 
when you have drained them, put them into a 
jar, and pour the pickle over them. 


To pickle Ravisu Pops. 


GATHER your radiſh pods when they are 
quite young, and put them in falt and water all 
night, then boil- the ſalt and water they were 
Jaid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam, when it 
grows cold, make it boiling hot, and pour it on 
again, keep doing ſo till your pods are quite 
green, then put them on a fieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and + 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them down with a bladder. 


To 


The —— 
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To pickle Ka Suoors. 
GATHER your elder ſhoots when they are 


the thickneſs of a pike-ſhank, put them into 
falt and water all night, then put them into 
| Kone jars in layers, and betwixt every layer 
ſtrew a little muſtard ſeed, and 8 horſe- 
radiſh, a few ſhalote, a little white beer root, 
and collyflower pulled in ſmall pieces, then pour 
boiling allegar upon it, and ſeald it three times, 
and it will be like piecalillo, or Indian pickle; 
tie a leather over it, and keep 1 it in a'dry place. 


Jo pickle ELDER Bus. 


GET your elder buds when they are the ſize 
of hop buds, and put them into a ſtrong ſalt 
and water for nine days, and ſtir them two or 
three times a day, then put them into a braſs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and ſet 
them over a ſlow fire an they are quite green, 
then make a pickle for them of allegar, a litile 
mace, a few ſhalots, and ſome ginger. ſliced, 
boil them two or three minutes, and pour -it 
upon your. buds ; tie them . and keep them 


in. a dry place for uſe. 


To pickle BzeT RooTs. i 


TAKE red beet roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleafe, and put them 


into a jar, then take as much vinegar as you 
4 think 


2 
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think will cover them, and boil it with a little 


mace, a race of gin  fliced, and a few flices 
6f horſe-radiſh, LT: 


7 pickle Coiiviiowiths: 


; TAKE the 3 and whiteſt collyf 
you can get, them. in bunches, and 
ſpread . diſh, and lay ſalt all 


der let them ſtand for three days to 
bri out all HT t them in earthen 
jars, water n them; 


let them af = All E nike, then them 
a hair fieve, and put them into claſs f 


and fill up your jars with diſtilled vine 
"ob of > aons 


A ſecond way to pickle. bie ni 
_ PULL your collyflowers in bunches as be- 


fore; and give them juſt a ſcald in ſalt and 


water, ſpread them on a cloth, and ſprinkle a 


little ſalt over them, and throw another cloth 


upon them till they are drained; then lay them 
on ſieves, and dty them in the ſon till ty are 
quite dry like ſcraps 
jars about half full, and pour hot vine 
ice boiled in it to your taſte) upon 


choſe. W. B. White cabbage is done the 
way. N | | = : 5 


=... 


are 
of leather, put them into 
(with | 


tie 
em down with a bladder, and a leather _ 


i 
1 
9 
1 
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To pickle Rev Canpacr. | 


GET the fineſt and cloſeſt red cabbage you 
can, and cut it as thin as poflible, then take 
ſome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper corns, and 


it, and 


To pickle RxD CABBAOGR a. ſecond ua y. 
CUT the cabbage as before, and throw ſome 
falt upon it, and let it lie two or three days till 
it grows a fine purple, then drain it from the 
falt, and put it into a pan with beer allegar, and 
ſpice to your liking, and give it a ſcald; when 
it is cold, put it into your jars, and tie it cloſe up. 


To pickle Graves. | 


GET your grapes when they are pretty large, 
but not too ripe, then put a layer into a ſtone 
jar, then a layer of vine leaves, on RnE0s 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 


ſalt, the ſame of common ſalt, boil it half an 


hour, ſkim it well, and take it off to ſettle, 
when it is milk warm, pour the clear liquor 
upon. the grapes, and lay a deal of vine 
leaves upon the top, and cover it cloſe up with 
a cloth, and ſet it upon the hearth for two days, 
then take your grapes out of the jar, and lay 
them upon a . to drain, and cover them 
with 3 till they are quite dry; then lay 
| 4 * them 
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them in flat bottomed ſtone jars, in layers, and 
ut freſh vine leaves betwixt every layer, and a 
handful on the top of the grapes, then boil 


a quart of hard water, and one pound of loaf 


ſugar, a quarter of an hour, ſkin it well, and 
put to it three blades of mace, a large nutmeg 
ſliced, and two quarts of white wine vinegar, 
give them all a boil together, then take it off, 
and when it is quite cold, pour it upon your 
and cover them very well with it z put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe. N. B. You 
may pickle them in cold diſtilled vinegar. . 


o Jo pickle young ARzTICHores, 

GET your artichokes as ſoon as they are 
formed, and boil them in a ſtrong ſalt and 
water for two or three minutes, then lay them 
upon a hair ſieve to drain, when they are cold 


put them into narrow-topped jars, then take as 
much white wine vi as will cover your ar- 


tichokes, boil with it a blade or two of mace, a 
few flices of ginger, and a nutmeg cut thin, 
pour it on hot and tie them down. 


To pickle MusnrooMs. - 

GATHER the ſmalleſt muſhrooms you can 
get, and put them into ſpring water, then rub 
them with a piece of new flannel, dipped in ſalt, 
and throw them into cold ſpring water as you 
do them to keep their colour, then put them 
into'a well tinned fauce-pan and throw a hand- 
ful of ſalt over them, cover them cloſe and ſt 
| Aaz them 
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two clean cloths till they are cold, then 
them into glaſs i N up with 


* tle, ert e Sho cloſe up, and ſet them in a cool 


waſh them in 


- put them in ſmall 


put wen ins ae and water fr vin * 
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them over the fire four or five. minutes, or till 


are thoroughly hot, and the liquor 
7 er then 4 
gut 


diſtilled vinegar, and 
mace, a tea ſpoonful 


.a hlade ot two, of 
„Adee 


place. N. B. If you have not 1 

v0 Fs 500 may uſe white wine vinegar, or 
le bar will Je, bot it muſt be boiled, with 

a a 1 mace, ſalt, and a few ſlices of ginger, 


it muſt go cold before you pour it on your muſh- 
rooms; if your vinegar or allegar be too ſharp, 


it will ſoften your muſhrooms, neither will they 
keep ſo long, nor be ſo white, 


To pickle Mosnnoons Fn 


TAKE a quart of large muſhroom: buttons, 
par with a flannel, take three 
anchovies and chop them fmall, a few blades of 
mace, a little and ginger, a ſpoonful of 


falt, and three cloves of ſhalots, put them into 
a ſaue 


| with as much allegar as will half 
cover them, ſet them on the fire, and let them 
ſtew till they ſhrink pretty much; when cold, 
— with the allegar 

ured upon them, cork and tie them up cloſe. 
B. This pickle will — * 


2 in brown ſauce. 


', To Pickle Orfiots, 8 | 
"PEEL, the ſmalleſt onions you. can get. and 


ange 
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change the water every day, then put them into 
Jars; ad pour freſh» boiling ſalt and water over 
„let them ſtand cloſe covered until they 
© bold; then make ſome more ſalt and water, 
pour- it boiling hot upon them, and when 
it is cold, Put b @ hair ſieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle = ſlice or two of giager, 
one blade of mace, and a large tea ſpoonful of 
| oil. It will keep the onions white, then 
cork them well up. N. B. If you like the taſte 
of a bay leaf, put one or two into every bottle, 
and as moch bay falt as will lie. an 9 


f 


; T 


To make i 8 or - PIceALILL0- 


GET a white cabbage, one..collyflower, a 
few ſmall cucumbers, radiſh pods, kidney beans, 
and a little beet root, or any other thing you 
commonly pickle ; then pu. them on a hair 
ſieve, and throw a large handful of ſalt over 
them, and ſet them in 1 ſunſhine, or before 
the fire for three days to dry; when all the water 
is run out of them, put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to evety four quarts of allegar put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let'it ſtand twelve 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moſt of the al- 
jus ſacked up; then * two quaꝛrts of 9 

24 
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ale allegar, one ounce of mace, the ſame of 
white pepper, a quarter of an ounce of cloves, 
the ſame of long pepper and nutmeg ; beat 
them all together, and boil them ten minutes in 
your allegar, and pour it upon your pickles with 
four ounces of garlick pecled ; tic it cloſe down, 
and keep it for uſe. N. B. You may put in 
freſh pickles, as the thing comes in ſeaſon, and 
keep them covered with vinegar, &c. 


A Pickle in imitation of Indian BAM BOE. 


TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out rind, and lay them in a ſtrong brine 
of ſalt and beer one night, dry them in a 
cloth fingle, in the mean time make a pickle 
of half gooſeberry vinegar, and half ale allegar ; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the ſhoots, and ſtop the jar 
cloſe, and ſet it cloſe by the fire twenty-four 
hours, ſtirring it very often. cf 


— ” — —_ 4 — * — 
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CHAP. XVII. 
Obſervations on keeping GARDEN-STUFF, and 
1 F 


HE art of keeping garden ſtuff is to 

keep it in dry places, for damp will not 
paly make them mould, and give = 
GG ed ke 
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take off the flavour, fo it will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff, have plenty of water, and 
— ſtrictiy the direQions of your gs 


TJ keep GuEEN Prat. 


SHELL any quantity of green peaſe, and 
Joſt ive them a boil in as much water 


cover them, then put them in a fieve to 
drain, pound the pods with a little of the water 
that the peaſe were boiled in, and ſtrain what 
juice you can from them, and boil it a quarter 
of an hour, with a little falt, and as much of 
the water as you think will cover the in 
the bottles, fill your bottles with peaſe, and 

in water, when cold put rendered 
ſuet over, and tie them down cloſe with a blad- 
der, and a leather ove it, and keep your bot- 
tles in a dry place. | 


* 
* 
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To keep Gzern PzAze another way. 


GATHER your peaſe in the afternoon, on 2 
dry day; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tic: them 


over with a bladder ; them in a cool dry 
place as before. 25 | 6 


To d Faxnen ans. 
LE your beans be gathered'quite dry, and 
„ lay a layer of al in the bottom of 
an carthen jar, then a layer of beans, then ſalt, 
aA a4 then 
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then beans, En let the 
falt be at the top, tic a Over 
them, 7 3 ds op, ACER 
in a dry cellar far uſe. * 


To keep Fazxnca Buans « a been way. 


MAKE a ſtrong ſalt, and water that will bear 
an egg, and when it boils put in your French 
beans: for five or 2 then lay them on 
a ſieve, and to your ſalt and water a little 
bay ſalt, bone it ten minutes, ſkim it well, 
and it into an earthen jar-to:cool and ſettle, 
| our French. beans into narrow topped jars, 
— — your clear liquor over them ; tic them 
cloſe down that no air can get in, and keep 
them in a dry place. N. B. Steep them in 
plenty of ſpring water the night before -you uſe 
them, and boil . in hard water... | 

C1 3F 


e keep? Mos fo eat ke freſh o ones. 


- WASH large buttons as you would for ſtew- 
ing, lay them on ſieyes, with the. ſtalk up- 
wards, throw over them ſome falt to fetch out 
the water; when they are drained, put them in 
a pot, and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain, boil the liquor that comes out 
of of them with a blade or two of .mace, and boil 
it half away, put your muſhrooms into a clean 
jar well Aned. and when the liquor is cold, 
cover Jour muſbrooms in the jar with. it, and 
pour ovet it rendered ſuet, tie a bladder over it, 
ſet them ip a dry claſet, aud they will keep "= 
n , a we 
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well moſt of the winter. When you uſe them, 

take them out of the liquor, pour over them 
boiling- milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour, and a large quantity of 
butter, and be careful your don't oil it, then 
beat the yolks of two eggs. with a little cream, 
and put it in, but don't let it boil after the eggs 
are in; lay untoaſted ſippets round the infide. of 
the diſh; and ſerve them up; they will eat near 
as as freſh. gathered muſhrooms ; if they 
don't taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſhrooms. 


To keep MysfRooMs another way. 
SCRAPE large flaps, peel them, take out . 
the infide, and boil. them in their own liquor 
and a little falt, then lay them on tins, and ſet 
them in a cool oven, and repeat it till they are 
.dry ;: put them in clean jars, tie them cloſe 
down, and they will cat very good. 


To dry AgTicuoxe BoTToms. 


PLUCK. the artichokes from the ſtalks (juſt 
before they come to their full growth) it will 
draw out all the:ſtrings from the buttoms, and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if you can ſee through them, they are dry 

enough; 


| juſt turned colour, and 


200 repeat it till you have done all your berries, 
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enough; put them in paper bagy, and 
TOI 8 ban 


To bottle DAMSONS 70 eat argiod as fre aner. 


Er your damſons carefully when they are 
them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look e over, 
and if you fee any of them mould or ſpot, take 
them out and cork the reſt cloſe down; . ſet the 


bottles in ſand, and they will keep till "OP 


and * 


To bottle Goosrpennums. 


PICK green walnut Fe bottle them, 
and fill R — water up to the 


neck, cork them looſely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 
cork them cloſe, and tie a bladder _ and 
ſet them in a dry cool place. 0 


To bottle GoosxRERRIIS a ſecond way. 


© PUT one 'ounce of roch allum, beat fine, 


into a I of boiling hard water, pick 
your 14 and put 1 in the bottom 
of a hair ſieve, and hold them in the boiling 
water, till they turn white; then take out the 
fieve and ſpread the gooſebertĩes betwixt two 
clean cloths, put more gooſeberries in your fieve, 


put 


(| 
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put the water into a glazed pot till next day, 
then put your gooſeberries into wide-mouthed 
bottles, and pick out all the cracked and broken 
ones, pour water clear out of the pot, and 
fill up your bottles with it; then put in the 
corks looſely, and ſet them ftand for a fortnight, 


and if they riſe-to the corks, draw them out, 
and let 2 ſtand for two ox three days un- 


corked, then cork them cloſe, and has will 
Oy two d years, 


- « . 


e bottle W 5 1 


GET : ene EY 


dry, cs dy cj bottles, cork them 
up cloſe, Age eaten | 


To bottle Gare Cunnants. | 


GATHER your currants when the ſun is 
hot upon them, ſtrip them from the talks, and 
put thorn into glaſs bottles, and cork them cloſe, 
ſet them over head in dry ſand, and they will 
keep till ſpring. | 


To keep GRAPES. 


CUT your bunches of grapes, with, a. joint 
of the vine to them, hang them up in a dry 


room, that the bunches do not touch one an- 


other, and the air paſs freely betwixt them, or 


they will grow mouldy and rot; they will 2 
till the latter end of January, or longer. 


N. B. The Frontiniac grape is the beſt. 


CHAP. 


* we EXPERIENCED 


CHAP. XVIII. 


- Obſervations on We 


your ſtill be a limbeck, when y u ſet it on 
fill the top with cold water, and make a lit- 
tle paſte of flower and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
„ II 
over, 1 will weaken the ſtrength of 
water, way hag change dhe water on the top of 
e let it be N. 2p of 
ey z- ou 
uſe a hot ſtill, A top, dip a 
cloth in white lead and oil, and lay it well oyer 
the edges of your ſtill, and a coarſe wet cloth 
over the . it requires a little fire under it, 
but you muſt take care that you keep it very 
clear; when your cloth is * dip it in a cold 
water, and lay it on again, aud if your ftil 
yery hot, wet another. cloth, and kay it rake 
the very top, and keep it of a moderate heat, 
ſo that your water is cold when it comes off the 
Rtill.—If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot ; obſerve 
to let all ſimple waters ſtand two or three days 
before you n to take off the fiery — 
the ſti 


To diftill Caupte Warxx. 


TAKE wormwood, W feather- 
few, and lavender · cotton, of each three _ 
- 2 S, 
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os rue, 


Ed, l and Seville orange Lat] 


them in red wine or 
_ dats of 115 beer all night, then diſtill 


them in a hot ſtill pretty quick, and it will be 


F 


To A Mirz Wars. 


ARE two handfuls of ſp or bs 
mint, the ſame of balm, one * e 
the ſame of worm wood, ell ico, cut 
them into lengths, a quarter * teep them 
in three quarts of firmed k twelve hours, 


then diſtill it in a cold ſtill, with a ſlow fire 


under it, keep a cloth always wet over the top 


of ſtill, to keep the liquor from boiling 
we # th 3 it, cork it well, and 
os opp | 


To make 123 — WATER for the grovel. 
GATHER your thorn-flowers in M , when 


they are in full bloom, and pick them ram the | 


ſtems and leaves, and to every half peck of 
flowers, take three quarts of Liſbon wine, and 


put into it a quarter of à pound of nutmegs 
 fliced, and let them ſteep in it all night, then 


put it into. your {till with the peeps, and keep a 


moderate even fire under it, for if you let ĩt 


boil over, it will loſe its ſtrength. 
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J A Perpern-MinT WATER. 


GET your pepper-mint when it is full grown, 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of water, 
then make a good fire under it, and when it is 
nigh boiting, and the ſtill begins to drop, if 
your fire be too hot, draw a little out fro un- 
der it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy, the 
ſlower your ſtill drops, the water will be theclearer 
and ſtronger, but don't ſpend it too far, the next 
day 4 it, and let it ſtand three or four days, 
to take the fire off the ſtill, then cork it well, 
and it will keep a long time. 


To diſtill Ex DER-F LOWER WarTzs. 


GET your elder-flowers when they are in 
full bloom, ſhake the bloſſoms off, and to every 
peck of flowers put one quart of water, and 
let them ſteep in it all night ; then put them in 
a cold ſtill, and take care that your water comes 
cold off the till, and it will be clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three 
days, and it will keep a year. 


To diftill RosR WaTER. 


_ GATHER: your red roſes when they are 
dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fire un- 
der it, the flower you diſtill it the better it is, 
then bottle it, and cork it in two or three days 

time, 
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time, and keep it for uſe. N. B. You may 


diſtill bean-flowers the ſame way. 
To diftill Pxnny-Royar WATER. 
GET your penny-royal when it is full grown | 
and before it is in bloſſom, then fill ad. cold 
ſtill with it, and put ãt half full of water, make 
a moderate fire under it, and diſtill it off cold, 
then put it into bottles, and cork it in two or 


* 1 


three days time, and keep it for uſe. 
To aii Lavenoer WATER © 
TO every twelve pounds of lavender-neps, 
put one quart 'of water, put them into a cold 
ſtill, and make a flow fire under it, and diſtill it 
off very ſlow, and put it into a pot till you have 
diſtilled all your water, then clean your ſtill well 
out, and put your lavender water into it, and 
diſtill it off as flow as before, then put it into 
bottles, and cork it well. 


To make Srixirs of Wine. | 


TAKE the bottoms of ſtrong beer, and any 
kind of wines, put them into a hot ſtill about 
three parts full, then make a very flow fire un- 
der it, and if you don't take great care to keep 
it moderate, it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the ſtill; 
the ſlower you diſtill it the ſtronger your ſpirit 
will be, put it into an earthen pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it and diftill it flow as 
before, and make it as ſtrong as to burn in your. 


lamp, then bottle it, and cork it well, arid keep 
it for uſe. A cor- 


3 
0 


Spinage Endive 
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A corre LIST of every Thing in Seaſon 
in every Month of the YEAR: 


JANUARY. 
Ee „„ 
ARP Soles Smelts 
Tench Flounders Whitings 
Perch Plaice Lobſters 


Lampreys Crabs 
Eels Prawns 
Craw-fiſh Oyſters 
Cod | 
Beef 1 
Mutton Houſe-Lamb 

P OU LTR x, &c. 


Pheaſant 


Woodcocks Pullets 


Cabbage Cardoons Lettuces 


Savoys Beets 
Coleworts Parſley 
Sprouts _ Sorrel 


Brocoli, purple Chervil 
and white Celery 
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Mint | Sage . Salſifie 
Cucumbers in Parſnips - tobe bad;thiugh 
hot houſes Carrots -- not in:ſeafon. 


Thyme  Turnigs' f]eruſitam Arti- 
Savory - Potatoes '_ chokes * 
Pot-Marjoram Scorzonera. Aſparagus 
Hyſop ' Skirrets *"Mathtooms 


2 1 0061 


Apples 3 Almonds _ Medlars 


Pears : Services ! Grapes ' 3 
Nuts ....-4 1214017714 | g 
2 — — "4271100 
FEBRUAR Y. n 
I FI SN. 4 
Cod Skater n: Tench 3 
Soles ro Perch 
Sturgeon Smelts ” * Carp == 1 
Flounders . Lobſters Eels = | 
Plaice -—- -- - Grabs —- Eampreys | 
Turbot r . » . Craw-fiſh 
Thornback Prawns 5 
| ME 4 3» Oy” 
Beef 2 Veal... P ork 12 I A 
Mutton - Houſe-Lamb 
Po TRT. T 
Turkeys | Chickens os 
Capons Pigeons + X 


Pallets — * ares 
Fowls 2 Tame Rabbit i 


B b ROOTS, 
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| ,:.4S@OT&:.ac. 
Cabbage . Muſtard Aſparagus 
Savoys ..... Rape Kidney Beans 
Coleworts. Radiſhes Carrots 
Sprouts Turnips ' Turnips 
Brocoli, purple Tarragons * Parſnips 
and white Mint | © Potatoes” 
Cardoons Burnet Onions 
Beets Tanſey Leeks 
Parſlexyr Thyme | 9 
Chervil Savory - Garlick 
Endive | Marjoram 13 
Sorrel | Salſifie 
Celery 4 may oy Skirret 
Chard Beets Scorzonera | 
Lettuces ForcedRadithes Jeruſalem Arti- 
Crefſes ' Cucumbers chokes. 
. 1 T. 
Pears Apples Grapes 
MARCH. 
| MEAT. 
J 
Mutton Houſe-Lamb 
| POULTRY, &e. 
Turkeynys Fouls . Pigeons 
Pullets | Chickens, Tame Rabbits 
Capons . lie | Ducklings ; 
- "Soles n 
Whitings 


Turbot 


- 
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Turbot --- -Plaice' „ » Crabs 
Thornbadk = Flounders ' 'Craw-filts!5 
Skate Lobſterss : Prawns *: | 


ROOTS, &. — 


Carrots Brocolt 1 — Rags 
Turnipe DODardoons Radiſhens - 
Parſnip Beets 2495 Turnipe 27 1 


| Jerufolets Ar- Parſlex Tarragon 
N Fennel! Mint 
Onions Celerj, Burnett 
Garlick Endive Thyme | 


Shalots Tanſey *'' ©: - Winter-Savory--/ 1 
Coleworts — Pot-Marjoram 1 
Borecale Lettuces Hyſop 
Cabbages Chires Fennel | 
Sxvoyss Creſſes Cucumbers 1 
Spinage _ ---- Muſtard -. Kiduey-Beans | 
FRUIT. 1 
Pears Apples Forced Strawberries | 


K K. 


MEAT. EY Þ 
Beef Mutton | Veal Lamb ö 
. | 

Salmon | Smelts 
Turboet Ferrings | | 
Tench. . -. - Soles —_ x 94 
Trout Skate L obſters 
Craw-fiſh Mullets 10 Prawna | 


Bb2 POULTRY, 
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POULTRY, &c. {5 


Pullets © -- * Rabbits 
Fowls . Pigeons | Leverets 
Chickens 5 
| R 0 07 S. &e. . 
Coleworts Young Onions -Lettuces- 
Sprouts - ' Celery” All ſorts of ſmall 
| Brocoli Endivre Sallad 
Spinage + *'Sorrel '., "Thyme 
Fennel Burnet +. All ſorts of Pat- 
Parſley + _ Tarragon. Herbs 
Cherry Radiſhes | 
FRUFEF.' 
Ants ' Forced Cher- Apricots for 
Pears. ries and Tarts. 
TR BEAR "# 
M A . 
FIS H. ; 
Carp Salmon Lobſters 
Tench Soles Crawfiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chubb Smelts ö 
. MEAT. 
Beef .* Mutton _ Veal Lamb 
e i&. 5 
Pullets || Green Geeſe Rabbits 
Fowlls Docklin Leverets 
Chickens Turkey Poul Its 


ROOTS, 
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ROOTS, &c. 
Early Potatoes Barley  ' Savory | 
Carrots Mint All other ſweet 
Turni Purſlane Herbs 


Radiſhes Fennel Peaſe 
Early Cabbages Lettuces Beans 
Collyflowers Creſſes Kidney Beans 
Muſtard . Aſparagus 
All forts of ſmall Tragopogon 
Sallad Herbs — . 
1 
F RU TT. 
Pears And Melons Gooſeberries 
Apples With Green A- And Currants 
Strawberries pricots for Tarts 
Cherries = 5 
JUNE. 
MEAT. | 
Beef - Veal Buck Veniſon 
| Mutton Lamb : OY 
POULTRY, &c. | 
Fowls Ducklings  Wheat-Ears 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbits 
Green Geeſe S 
FISA 
Trout Salmon Herrings 
Carp Soles Smelts 
I = Lobſters 
Pike Mullets Crawfiſh 
Eels M,ackarel Prawns 


B b 3 ROOTS, 


7 


—— 
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ROOTS, &c. 
Carrots Aſparagus ' Rape. 
Turnips Kidney Beans Creſſes | 
Potatoes Artichokes All other ſmall 
1 Parſnips Cucumbers Sallading 
[i Radiſhes Lettuce Ro Fan 
U Onions Spinage All ſorts of Pot- 
Beans . Herbs 
Peaſe Purſlane | 
— For. 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 
Currants Some Peach Pine Apples 
Maſculine 
JULY. 
Beef  . Veal Buck Veniſon 
Mutton Lamb 
POULTRY. 
Pullets | Ducklings Pheaſants 
Fowls Turkey Poults Wheat-Ears 
Chickens Ducks Plovers 
Pigeons Young Par- Leverets 
Green Geeſe tridges Rabbits 
| FISH. 
Cod Herrings Skate | 
Haddocks Soles Thornback 
; Mullets Flaice  . Salmon 


Mackarel PFlounders Carp 
| Tench 
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Tench Eels Prawns 
Pike Lobſters Crawfiſh 
ROOTS, &c. 
Carrots Cabbages All forts of ſmall 
Turnips Sprouts _ - Sallad Herbs 
Potatoes  Artichokes Mint 
Radiſhes Celery Balm 
Onions Endive -  < Thyme 
Garlick Finocha All other Pot- 
Rocombole Chervil Herbs 
Scorzonera + Sorrel Peaſe 
Salſifie Purſlane Beans 
Muſhrooms Lettuce Kidney Beans 
Colly flowers Creſſes 
FRUIT. 
Pears Nectarines Strawberries 
Apples Plums Raſpberries 
— Apricots . 
Peaches Gooſeberries Pine Apples 
AUGUST. 
MEAT. 
Beef Veal Buck Veniſon 
Mutton Lamb 35 
Pullets Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons Plovers 


Turkey Poults | 
: | B b 4 FISH. 


—— — - — 


— ü] ²A!l K T— — — — — 
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Cod 
Haddock 
Flounders 
Plaice 
Skate 
Thornback 


Carrats 
Turnips 
Potatoes 
Radiſhes 
Onions 
Garlick 
Shalots 
Scorzonera 
Salſifie 
Peaſe 


Peaches 
Nectarines 
Plums 
Cherries 


Apples 


FISH. 
Mullets Eels 
Mackarel Lobſters 
Herrings Crawfiſh 
Pike Prawns 
Carp Oyſters 
ROOTS, &c. 
Beans Finocha 


Kidney Beans Parſley 
Muſhrooms Lettuce 
Artichokes All forts of ſmall 


Cabbage Sallad 
Collyflower Thyme 
Sprouts Savory 
Beets | Marjoram 
Celery All ſorts of ſweet 
Endive ' Herbs 

FRUIT. 
Pears Strawberries 
Grapes -  Goofeberries 
Figs Currants 
Filberts Melons 


Mulberries Pine Apples 


SEPTEMBER. 


Beef 
Veal 


Geeſe 
Turkies 


MEAT. | 
Mutton Pork 
Lamb Buck Veniſon 
POULTRY, &c. 
Pullets Chickens 
Fowls Ducks 


Teals 
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Teals HFares Pheaſants 
Pigeons Rabbits Partridges 
Larks 

FIS H. 
Cod Skate 'Tench 
Haddock Soles Pike 
Flounders Smelts Lobſters 
Plaice Salmon Oyſters 


Thornbacks Carp 
ROOTS, &c. 


Carrots Kidney Beans Finocha 
Turnips Muſhrooms Lettuces, and all 
Potatoes Artichokes ſorts of ſmall 
Shalots Cabbages Sallads 
Onions Sprouts Chervil 

Leeks Collyflowers Sorrel 

Garlick Cardoons Beets | 
Scorzonera Endive Thyme, and all 
Salſifie Celery ſorts of Soup 
Peaſe Parſley Herbs 

Beans | 1 

FRUIT 

Peaches Filberts Currants 

Plume Hazel Nuts Morello Cher- 
Apples R 

Pears Quinces Melons 

Grapes Lazaroles Pine Apples 
Walnuts 


OCTOBER. 


"EIT 
Beef Lamb Pork 
Mutton Veal Doe Veniſon 


POULTRY, 


— — — 
— 2 
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„ob RI; at. 


Geeſe 
Turkies 
Pigeons 
Pallets 
Fowls 
Chickens 


Dorees 
Holobets 
Bearbet 
Smelts 
Brills 


Cabbages 
Sprouts 
Collyflowers 
Artichokes 
Carrots 
Parſnips 
Turnips 
Potatoes 
Skirrets 

Salfi fie 


Peaches 
Grapes 
Figs 
Medlars 
Services 


Rabbits Larks 

Wild Ducks Dotterels 
Teals Hares | 
Widgeons Pheaſants 
Woodcocks Partridges 
Snipes 

FISH. 

Gudgeons Salmon Trout 
Pike - Lobſters 
Carp Cockles 
Tench Muſcles 
Perch Oyſters 
ROOTS, &c. 

. Scorzonera Chard Beets 
Leeks Corn Sallad 
Shalots Lettuce 
Garlick All ſorts ofyoung 
Rocumbole Sallad 
Celery Thyme 
Endive Savory 
Cardoons All forts of Pot- 
Chervil Herbs 
Finocha 
. 

Quinces Filberts 


Black and white Hazel-nuts 
Bullace Pears 
Walnuts Apples 


NOVEM- 


MW 
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NOVEMBER 


MEAT. POPE" 
Beef Veal Doe Veniſon 
Mutton Houſe Lamb 

e 

Geeſe Wild Ducks Dotterels 
Turkies Teals Hares 
Fowls Widgeons Rabbits 
Chickens Woodcocks Partridges 
Pullets Snipes Pheaſants 
Pigeons Larks 

FISH. | 
Gurnets Salmon Trout Gudgeons 
Dorees Smelts Lobſters 
Holobets Carp Oyſters 
Bearbet Pike Cockles 
Salmon | Tench Muſcles 

ROOTS, &c. 

Carrots Jeruſalem Arti- Cxeſſes 
Turnips chokes Endive 
Parſnips Cabbages Chervil 
Potatoes Collyflowers Lettuces 
Skirret Savoys Creſſes 
Salſifie Sprouts All ſorts of ſmall 
Scorzonera Coleworts Sallad Herbs 
Onions  Spinage ' Thyme, and all 
Leeks Chard Beets other Pot- 
Shalots Cardoons - Herbs. 


Rocombole Parſley 


FRUIT. 
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CED 
' UTE a 
Pears Cheſnuts - Medlars 
Apples Hazel-nuts Services 
Bullace .. Walnuts Grapes 
DECEMBER. 
Beef Veal "Pork 8 
Mutton Houſe Lamb Doe Veniſon 
„„ 

Turbot Smelts Gudgeon 
Gurnets Cod Eels | 
Sturgeon _ Coedlin Cockles 
Dorees Soles 8 Muſcles 
Holobets Carp Oyſters 
Bearbet 

. Sören. 

Geeſe Chickens Wild Ducks 
Turkies Hares Teals 
Pullets Rabbits Widgeons 
Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls Larks Pheaſants 
ROOTS, &c. 

Cabbages Potatoes Garlick 
Savoys Skirrets Rocombole 
Brocoli, purple Scorzonera Celery 

and white Salſi fie Endive 
Carrots Leeks Beets , 
Parſnips Onions Spinage 
Turnips Shalots Parſley 


Lettuces 
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ENGLISH HOUSE-KEEPER. 38 


| " Direttions for a GAD TABLE. 
FANUARY being «month when entertain- 
ments are moſt uſed, and moſt wanted, 
| —— that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy ſtiends; not that I have 
_—_— pretenſion to [confine any Lady to ſuch 
icular number of diſnes, but to chuſe out 
of them what number they: pleaſe : being all in 
ſeaſon, and moſt of them to be got without 
much di as. I from long experience can 
tell what a troubleſome taſk it is to make a bill 
af fare to be in jety, and not to have two 
things of the ſame kind; #nd being defirous: of 
— it eaſy for the future, have made it 
my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte; but finding I could not expreſs myſelf to 
be underſtood by young houſe-keepers, inplacin 
the. diſhes upon the table, obliged me to ha 
two copper - plates; as F am very unwilling to 


leave even the weakeſt capacity in the dark, it 


1 greatoſt ſtudy to render my whole 
work 


\ 


| 
| 


382 The EXPERIENCED, &c. 


work both plain and eaſy. As to French cooks 
and old experienced houſc-keepers, they have no 
occaſion far my aſſiſtance; it is not from them 
I look for any applauſe; I have not engraved a 
copper-plate for a third -courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
deſert of ſweetmeats, which the induſtrious 
houſe-keeper may lay up in ſummer at a ſmall 
expence, and when added to what little fruit is 
then in ſeaſon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company; before you draw your cloth, Have 
all your ſweetmeats and fruits diſhed up in china 
diſhes, or fruit baſkets; and as many diſhes as 
vou have in one courſe, ſo many baſkets: or 
plates yout deſert muſt have; and as my bill of 
fare is twenty-five in each courſe; ſo — your 
deſert be of the ſame number, and ſet out in 
the ſame manner, and as ice is very often plen- 
tiful at that time, it will-be-caſy to make five 
different i ices for the middle, either to be ſerved: 
upon a frame or without, with four plates of 
dried fruit round them; apricots, green gages, 
grapes and. pears; the four' outward corners, 
piſtacho nuts, prunelloes, oranges, and olives. 
The four ſquares, nonpareils, pears, walnuts, 
and filberts ; z the two in the centre betwixt the 
top and bottom, cheſnuts and Portugal plums ; 
for fix long diſhes; pine apples, French plums, 
and the four brandy fruits, which are * 
f e en and cherries. rex: 1 


| . 
CID FOOTY Windſor to dreſs 
Ale to mull 


to force le Sulein 113 
Inſide of Surloin * 113 


dreſs 
Bouillie 113 
Fricando 115 
to haſh | 72 
Heart larded - 118 
Heart - Meck Hare 118 
Olives to make 117 
Porcupine flat Ribs 116 
Porcupine to eat cold 299 
Round to force 304 
Rump to ſtew 105 
a ſecond way 105 
Steaks to broil 7a 
Steaks 2 good * 71 
to fry 

Steaks to dreſs 2 4 . 

Actichokes to pickle 455 common Wa 7 
8 | ' to hang a Sur * 4 
| to roalt 395 
. „ = 
Bacon a Gammon to roaſt 112 to pickle 308 
Bacon to falt 307 Biſcuits common to mane 276 
Bancees French . 164 Drops 276 
Barbadoes Jumballs . 274 Lemon to make 276 
Beans French to dreſs 78 Spaniſh to make 275 
an Biſcuits 

\ 
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IN D E X. 


Biſcuits Sponge to make 275 Cakes Violet 240 
Brandy Cherry 336 Calf 3 roaſted 281 
% f 5 ; 


Sauces 27 
Sn keep ſeven years 39 


221 


264 
273 * 
272 
Currant clear 239 
r 
= ſecorfd => 
ona | 
Orange 9 
Good Plum — 
Little Plum 
White Plum = 
Pruſſian 267 
Queen 271 
 Rarafia 269 
Ratafiaaſccond way 269 
Rice „ TART E 
Common Seed 272 Cheeſe Ramaquin | 25 
3 - 203 - wo . 2 
' Shrewſbury — . #73 285 
n 270 „ r ee 


Chi 


Ce 
Ce 
Cr 


IN De * x 


Cc 


Page. 

Cheeſe to ſtew with light * | Gansberrte dg bote 1 
- a | ; 285 S in ſavory Jelly 
Cherry 8 336 in Jelly. 

dry 240 Cream Cheeſe 
bo dry a ſecond way 24x © "burnt 
Chicken-broth to make 312 ' © Chocolate 
Chickens to boil | 64 « Clotted 
to force 8 * Hartſhorn 
| 4 — von 1 125 = 1 
1 King William's 
in pal Jell % "0a * Loma 
W ater to —_ Lemon with peel 
Chickens artificial 2 Oran 
and Pullets to ſtew 124 Piſtacho 

Chocolate to make 316 Pompadore 

Chops to ſalt ' - _ Raſp 

Cockles to ſteer 38 Ribband 

Cod's Head and Should- . Snow and 
„ %% , 

2 * a6 _ Steeple wi ine 

Cad ſalt to Re” 6: =o * ; 250 

Codlings to dreſs like 1 _ 

Salt- fiſh | 2 — Orange to make 

Cod ſounds to dreſs —_ a ſecond way 

like little Turkies 23 Tea 
Collar Beef 303 Cucumbers to ſtew 
Flat Ribs of Beef 303 with Eggs to dreſs 
Calf's-Head 300 Currant clear Cake 
Eels 46 Green to bottle 
Mackarel 43 to dry in bunches 
a Breaſt of Mutton 301 Black Rob 
a Pig 301 Cuſtard Almond 
S8)wine's Face 302 Beeſt 
Breaſt of Veal to Common 
| Breaf ._ ; * Lemon 
. | of Veal to Orange 
eat cold 5 Joo 'D 1 
Collops Scotch brown 9883 
French — 97 Damſons to bottle 

Collyflower to boi — 96 to 

Cowſlip Mead 332 Deſert Iſland to make 

Cracknells 274 of ſpun Sugar 


1N DE x. 


Page Pa 
Ductan for ſetting out Eggs to poach with toaſts 2 
a grand Table 3 3% Elker Rob 23 
Diſti:] Bean Flower Water 367 ; 
To diftill Caudle Water F 
Diftill Elder Flower” Water an 
Hiponatic Water 5 Fi to make 1 
Lavender Water 367 to caveach — 
——— be . JR | to 1 3 
eppermint ater to ſtew a wa 
— Water 367 Flounders to boil * 0 
Roſe Water Kinds of Flat Fiſh [; 3 
Spirits of Wine 367 to ſtew 31 
Ducks a- la- braiſe 128 Flummery to make 193 
a- la- mode 129 Colouring for 194 
to boil with — Sobre Cards 205 
on Sauce 59 197 
wild haſh _ 75 . er Bacon in 203 
wild to roaſt 66 197 
tame to roaſt 59 204 
to ſtew . 127 Maran s Tem- 
to ſtew with green 128 ple in ; ms 
Fe Peaſe a 4 * a 196 
umplings Apple to make 174 Force- meat for Breaſt of 
= — or Veſt 174 Veal Porcupine ; 89 
Damſon 173 for Hare Florendine 136 
Raſpberry 173 Fowls a-la-braiſe 123 
Sparrow - 174 to boil 63 
to dreſs cold 75 
E to force 124 
| co haſh 74 
Eels to boil 37 large to roaſt 64 
to broil 37 Fritters Apple to make 161 
to collar 46 common ditto 161 
to pitchcock 37 clary ditto 161 
| to roaſt 30 Plum with Rice 6 
Eggs to dreſs with Au- 289 ditto my 
e Bottoms Raf ditto 1x62 
and Brocoli Tanſey ditto 162 
Cheeſe to make 261 p by rn 163 
to fricaſſee 2 ruit in I 
Sauce to make & Jely W 
And Spinage todreſs 289 


Ha: 


Har 


Her 


JJ e . 


Giblets to ſtew 

Ginger to candy 

Good Green to make 

Gofers to make 

Gooſe to boil 

Gooſe to marinate 
Stubble to roaſt 

Gooſeberries to hottle 
to bottle a ſecond 


wa 
Cooſeberry Paſte 
Grapes to keep 
Gravy to draw 
2 8 make F 
reen to 

Green Gooſe to 22 
Gruel Barley to make 

Groat 

Sago 

Water 


H 


3 2 
a ſeco 
Ham to boil * 
to roaſt 
to ſalt 
to ſmoke 
Hare Florendine 
to haſh 
to jug 
4 
to ſtew 
Hodge Podge 
Harrico by way of Soup 


Neck of Mutton 
Herrings to bake 


36 
+ 362 


57 
243 


197 5 55 
165 Jam Apricot to make 212 
Black Currant 21 


5 
126 


58 


2 


140 


of MuttonorLamb 140 
141 
34 


Almond 
Cake 
Sugar for Bride Cake 265 


Jelly Calf's Foot to make 19 


Savory for cold meat 192 
Colouring ſor 194 
Craw-fiſh in Savory 284. 
Birds in Savory 283 
Chickens in Savory 282 
Black Currant to 

make ? 211 
Red Currant 211 
White Currant 214 
Fiſh Pond in 1 
Gilded fiſh in 108 
Fruit in 197 


' Hartſhorn to make 210 


a ſecond way I 92 
Hen andChickens in 198 
Hen's Neſt 195 


Floating Iſland in 200 
Ditto a ſecond way ac 


Rocky Iſland in © 20T 
— and ſtars in 203 
igeons in ſa 8 
Smelts in fa — 287 


199 


I N DUE X. 


Pa 
L ud 
Lamb Bits to dreſs 282 
Head and Purte- 
nance to dreſs F 09 
Leg boiled, and : 108 
a quarter of, forced 109 
Stones fri 110 
+ Lampreys to pot 48 
a ſecond way 48. 
to roaſt 20 
to ſtew 31 
Larks to roaſt 67 
Lemonade to make 333 
2 a ſecond way 333 
Lemon Drops 245 
- Pickle 80' 
Peel to candy 240 
Loaf Drunken to make 262 
Oyſter 40 
Princes 262 
. Royal 262 
Lobſters to boil 40 
to roaſt 49 
to ſtew 41 
Lobſter Patties to * a 
Fiſh 7 
to pot 49 
Sauce 28 
Pie 156 
MI A 
Maccaroni, with Parme- 
ſan Cheeſe to dreſs } 285 
Maccaroons 33 
Mackarel to boil wo 
Malt Liquors to refine 330 
Marmalade Apricot 1 225 
make 
Marmalade Orange 223 
Quince | 224 


c 


Pa 

Marmalade Tranſparent he 4 | 
Mead Cowſlip to make 332 

Sack 331 

Walnut 332 
Midcalf to dreſs 101 
Mince Pie without Meat 152 
Mock Brawn to make 302 

Turtle 82 


Turtle a ſecond way 83 
Moonſhine to make 202 
Moor Game, to pot 5, 298 


Muſcles to ſtew 8 
OO Ls 257 
to to eat 

like freſh ; 360 
Ditto a ſecond 361 
way 
Powder to make 340 
to ragoo 288 
to ſtew 287 
to pickle brown 398 
to frĩcaſſee 143 
Mull'd Ale 311 
Wine 311 


Litto a ſecond way 312 


Mutton a Baſque to make 107 
a Breaſt to collar 301 
a Breaſt to grill nog 
Broth to make 313 
to haſh 73 
to harrico 140 
Hodge Podge 141 
Kebob'd to make 105 
Leg to force 100 
Leg to dreſs, 
called Gi x08 
John 
Leg to ſalt 3 gob 
Leg ſplit, andy __ 
P "Onion Sauce F 295 
utton to dreſs, to 
ee like Venifa f 10 
| Mutton 


1 N D E X. 


Page 
Ines Neck toharrico102, 141 
Neck to make 
of Steaks | 103 
Neck to eat like | 
be 
houlder boi 
Celery Sauce F 04 
Shoulder boiled, 


called Hen and 1 104 
Chickens 

Shoulder boiled, 1 
Onion Sauce OF 


Shoulder Surprized 104 
Steaks to broil 71 


O 


Obſervations on boilin 


and roaſtin £ 
Mutton, Veal, and  5* 
Lamb | 
on —— 8 264 
on 8, Cuſ- 
tards, &c. ; "yy 


on - Decorations 186 
1 51 5 1 

on Diſtlling 354 

on dreſſin Fiſh 2 

ondrying&candying 221 

on made Diſhes 79 

on Pies and Paſte 143 


on Poſſets, Gruels, &c. 308 


on potting and 
| N bs 393 
on roaſting wild 


and tameFowls 
on * 58 55 


on bling „ 
on preſerving 209 
Obſervations en Puddings 167 


Obſervations on Wines, 
© Catchup, &c. 
on Soups, 


} 5 


on keepin 8 
den-Stuff and 358 


Fruit 
Orange Brandy io to make 
Chips to candy 
elly to make 
uice _ 
| armalade 
Peel to candy 
Ox Pallets to fricandy 
to fricaſſee 
” ſtew 
Oyſter Sauce to make 
Oyſters to fry 
to pickle __ 
to ſcollop 
roflew al Kind 
of Shell Fiſh 
Ozyat to make 
a os way 


= 
Panada — 


ſw 
Pancakes 
S 
Cream 
„ 
Pink coloured 
Tanſey _, 
Wafer 


| 4 DParſnips to,boil 


+ Partridge to haſh 
in Panes 


337 
243 
210 


334 


22 


24 
119 
120 


119 
60 


39 | 


5 8 
333 


7 
1 « 
= 2 = 


IN D EX. 


Page 
Paſte Apricot to make 238 
Id for Diſh Pies 146 
Red&whiteCurrants239 
for Cuſtards 146 
for Gooſe Pie 145 
Gooſe 239 
Criſp for Tarts 144 
Light for Tarts 144 
Raſpberry 238 
Paſty a Veniſon 154 
Patties common to make 160 
= 159 
Ly FP} 
niſh Fiſh 4 
4 — 160 
ri 7 
Savory 158 
Sweet 1 
Peaches to dry 24 
Pears ta ſtew 2 
Peaſe Green to boil 78 
to keep 359 


to keep a ſecond way 359 
to ſtew 142 
to ſtew with Lettuce 288 


Perch to 36 
u Water ſoaky 7 
Pheaſant to roaſt . 5 
Pickle Indian to make 357 
in imitation l. 8 
Bamboe 35 
Artichokes 355 
Barberries 350 
Red Beet Root 352 
=}. "5 
oy 
I. 
White Cabbage 353 
Colly flowers 353 
Collyflowers, a ? 
ſecond way 353 
Cockles 


a 


: Page 
Pickle Codlings 345 
: Cucumbers 342 
Cucumbers, a ſe- 
cond way 343 
Cycumbers in Slices 344 
Elder Buds 352 
Elder Shoots 352 
354 
340 
344 
44 
= 
51 
356 
42 
351 
308 
Radiſh Buds 351 
—_— 
tle way 42 
Samphire 346 
Shrimps | 51 
Smelts or Sparlings 45 
Walnuts black 347 
Ditto, a 4 } 
way 347 
Ditto Green 34 
Ditto Olive colour 
: Ditto White 2349 
Pigs Chaps to ſalt 302 
Pig to barbecue 111 
tion of Lamb 1 10 
Feet and Ears to 
rageo, 
Feet and Ears to 
» ſouſe 
des to 
_ 
igeons artificial 
* to boil 7 
to boi] with Bacon 133 


Pigeons 


I N D- E- 4. 


e Page 


5 * to boil in Rice 131 | 
2 to broil 132 8 
129 ps 50 
15 19 Smelts or . 45 
4 133 Tongues 296 
2 130 297 | 
52 1 
4 67 | 
40 283 | 
MH 130 {| 
4 Pike to boil, with a Pal 2 1 
5 ding in the Belly 5 | 
51 Pikelets to make 278 
56 Pippins to ſte whole 237 
þ2 Plaice to ſtew 31 
3 Pork to barbecue «.. _ Bullace Cheeſe 236 
8 Chine to ſtuff 112 Cherries in Brandy 336 
1 to pickle 308 Morello Cherries 228 
to ſalt 
* | Steaks to broil | 1 
ai Follies Ale to male gil 
1 Almond to make 310 
5 | Brandy 309 
7 Lemon 309 
7 Orange 
Sack Black Currant Rob 237 | 
3 Currants for Tarts 215 * 
Damſons 229 i 
9 Elder Rob 236 | 
2 © Grapes in Brandy 216 
1 Green Gage Plums 220 
0 all Kind of fmall } F Green Gooſeberries 218 | 
Birds 99 ies 226 i 
0 | ö 
29 
5 : 
2 | 
b Ditto in hb = ; 
: LD as 
7 232 
. Dina carved 2322 | 


Preſerve 


L. NI DE X. 


Pref Di Jelly Page Pugdi Marr _ _ 
erve Ditto in 2 — 
Ditto with Mar- ] * * way 1 180 
malade T #35 Boiled Milk 182 
Peaches 3 90 Niee er n Oo - $93 
dp _—_ 217 Orange ond 171 
entiſh Pippins b range, a 
Plums Green Gage 2 7 71 
W 2 7 230 
Pine p oY 22 
Quinces whole — 


Bread, 4 ſecond 
E eee 
Calf's Feet 172 
Little Citron 17 
Green Cod 17 
. * 169 
ooſeberrx I 
Hanover I : 
„ 182 
Hunting 168 
Lemon 170 
2 120 
. + 
Lemon, a my * 
Marrow 179 


Y way 22 199 
- > Vermicell: * 17S 
| White in Skins 1386 
— \ l \ Yorkſhire 4 182 
is or under 
„ Mer 185 
Puffs Almond 157771 278 
— Chocolate 2277 
* Curd | 261 
- German'+ 1864 
E 
Fic Beef-ſteak. 150 
TI {FT OTTER 
Calf's-head -_ 151 
Codling 153 
Chicken a favory 151 


Pics 


ug, 


Yorkſhire Gooſe 
| Yorkſhire Giblet 


Quince Marmalade 


. preſerved whole 
R 


Rabbits to bail 


Florendine 


Fricaſſee brown 


Fricaſſee white 
to roaſt 


Raſpberry Brand 


Ruſh 


Red Jam 
White Jam 
Paſte 
or Scate to boil 
and Regs to roaſt 


7 


to make with Milk 


to boil Crimp 


315 Collops to warm 


146 24 
149 Sauce Apple for Gooſe 59 
153 Bread for roaſt 62 
154 Turke7 
156 for Cod's Head 
152 and Shoulders * 
157 for Cod's Head " 
157 ſecond way _ 
149 Cel 104 
150 Egg for Salt Cod 23 
158 Egg for roaſted Fowls 64 
157 FFC ES 
154 for Green Gooſe 58 
148 for Stubble Gooſe 59 
150 for moſt Sorts of 1 * 
| Fiſh - 
nion 
AT Ofter d for — = 
| "Turkey 
68 for roaſted Pig 56 
for roafted Pig, a 6 
137 ſecond | 5 
139 for Salmon 24 
* _— 
or boiled Turkey 
138 a ſecond w 5 61 
230 White for Fm 27 
251 White for Fowls 63 
212 White for boiled 7 
200 Breaſt of Veal ! 9? 
Sauſages to fry 299 


& — or Ray to boil 
Scotch Collops brown 2 
Collops French way 97 

Collops white 96 


23 Sheeps Rumps and Kidneys Ls 


I 


Sherbet to make 
to make a ſecond 


way 
Shrimps to ſtew 
Shrub Almond 
Curran 
8 another Way 
melt or Sparling to 
Snipes to — _—_y 
Snow Balls to make 
a Diſh of 
Soles to caveach 
to fry 
| to marinate 
Solomongundy to make 
a ſecond way 
Soup Almond to make 
a-la-reine 
Common Peaſe 
8 
wi 5 
ws Peaſe a : 
Green Peaſe 
Green Peaſe with- 
cut Meat 
White Peafe 
Hare 
Onion 
Brown Onion 
White Onion 


Ox Cheek 
Partridge 
Peaſe for Lent 
Portable for T ra- 
_  vellers 
Rich Vermicelli 


Page 
335 


335 


41 
337 
337 


336 


G6 
263 
305 

50 

35 


35 
280 


281 
6 


7 


10 


oZ 


| Page 
Stew Cheeſe with light } 8 
Wigs F'*. ay 285 
Ducks 127 
Ducks and Green 
Peaſe 
& all Sorts 
- of 1 iſh 
artri 1 
Ditto 1 way 1 
Pears o 
Peaſe 142 
Peaſe with Lettuces 288 
Rump of Beef 115 
Tench 29 
Turkey brown 121 
Ditto with Cel- 
Sauce 120 
Strawberry Jam to make 21 
to preſerve whole med. 
Stum to make - 329 
—_— for a marinate 4 127 
Sturgeon to dreſs 30 
to pickle _ 41 
Sugar to boil Height 247 
Sugar to ſpin Gold Colour 1 2 
. 42 Colour A 18 
un Sugar a Deſert o I 
— oodles a-la-daub 38 
to fricaſſee brown 
to fricaſſee white 
forced os 


ad 4 99 
Syllabubs Lemon to make 207 
Lemon, a ſecond : 208 


IN. DE . 


P 7 Pa 

ä pf Veal Neck of Cutlets 

| | 66 Olives 94 

Tench to ſtew brown 29 Ditto, a ſecond way 95 

307 Veniſon "—_ 154 
to 72 

Haunch roaſted ' 70 


Barley 
| Web Silver to ſpin 
I2T Ditto Gold to ſpin 189 
Turbot to boil 25 Whet, before Dinner 139 
Turtle to dreſs 100lb.] „ Whey Cream of Tartar 314 
Weight 5 Scurvygraſs 314 
to dreſs, ſecond way 19 Wine 313 
artificial to make 84 Whitings to broil 35 
Forcemeat for ditto 85 Ditto, a ſecond way 35 
Mock to dreſs 82 Wigs light to make 274 
a ſecond way 83 Wine Balm 327 
4 5 Birch 325 
Veal a Breaſt to boil 91 Birch, a ſecond way 32 
| a Breaſt to collar Clar 328 
Ditto to porcupine 2 Covyflip 325 
Ditto to go Ditto, a ſecond way 326 
a Fillet bombarded 93 Ned Currant 323 
to ragoo a Fillet . 100 Ditto, a ſecond way 32 
to ſtew a Fillet 100 Elder-Flower 32 
to fricando 94 Elder Raiſin 319 
to haſh 73 os 7 RB _ 
to diſguiſe a Leg 101 Pearl Gooſeberry 321 
to mince 73 Gooſeberry, ot 321 


to a-Ja-royalaNeck ofg2 cond way 


Wine 


—— — 


IN D E X. 


| Page 
Wine Lemon to drink 

like Citron Water 1 317 
a ſecond way 318 
Orange 318 
a ſecond way 318 oy 325 
a third way 319 Woodcock to ha 75 
4 327 Ditto to roaſt | 

1 Foto I'S 
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The following uſeful and entertaining BOOKS 


are publiſhed for R. BAL DwWIx, No. 47, Pater- 
Noſter-Row. 


R. HoyLz's Games of Whiſt, Quadrille, Piquet, 
| Cheſs, and Backgammon, complete. In which are 
contained the Method of playing and betting at thoſe Games up- 
on equal or advantageous Terms. To which are added ſome 
new Tales at Whiſt never before printed; alſo new Laws of the 


1. 


Game at Whiſt, as played at White's and Saunder's Chocolate 


Houſes. A new Edition, being the 15th. Price. 38. neatly 
bound in red Leather, 4. pleaſed to obſerve, that 1 
Copies are ſigned by und Hoyle, and all others are pirated 
or à bad Edition. : | . 

2. The ApvtenTUuREs of Gi Bras of Santillane. A new 
Tranſlation, by the Author of Roderick Random. Neatly printed 
in Four Vols. 12mo. and adorned with thirty-three beautiful 
Copper-Plates. Price 12s, bound, the Fourth Edition corrected. 

3- Another Edition of GiL Bras, in four ſmall Volumes. 

4. The Hiftory and Adventures of the Renowned Dow 


QuixorE. Tranſlated from the Spaniſh. To which is added 


ſome Account of the Author's Life, by T. Smollett, M. D. 
Illuſtrated with 28 new . Copper-plates, elegantly engraved, 
Vols. amo. Price 128. ... | 
5. The Adventures of Roperxrck Ranpom. By T. Smol- 
let, M. D. 2 Vols. amo. Price 6s. | 
6. The Adventures of PzgzGrins Pickle; in which 


are included Memoirs of a Lady of Quality. 4 Vols. 12mo. 


Price 228. - By the m... 

7. The RAsK ZR. By Mr. 8. Johnſon, 4 Vols. 1 amo. 
8th Edit, . Pie 22:5; 4 ue ens 

8. The ADvENTURER-- By John Hawkſworth, LL. D. 
Joſeph Warton, A. M. and others. In 4 Vols. 12mo. Price 
bound 12s. A new Edition. | 
9. The Life and e ſurprizing Adventures of Ropx- 
so Crusce, of York, Mariner, who lived eight and twen- 
ty Years all alone, in an uninhabited Hand on the Coaſt of 
America, near the Mouth of the great River Oroonoque, having 
been caſt on Shore by Shipwreck, wherein all the Men peri 
but himfelf; with an Account how he was at laſt as ſtrangely 
delivered Pirates, Written by Himſelf, The fourteen 
Edit. 2 Vols. 12mo. Price 6s. adorned, with Cuts. 
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BOOKS prined for R. Batowin, Ee. 


10. The PaTHs of VirTvE delineated; or, The Hiſtory 
in Miniature of the celebrated PAMELA, CLARISSA HARLOWwE, 
and Sir CHARLES GRAND150N, in the Compaſs of a Pocket 
Volume, neatly printed on fine Paper. 
| « Great Bleffings ever wait on virtuous Deeds, 
my «© And, though $ _ 9 ſure Ir ſucceeds. 

Being a roper Preſent oun ies and Gentlemen. 
The fecond Edition. Price 28. 6d. — bound. 

11. PAMELA; or, Virtue rewarded. In a Series of Familiar 
Letters, from a beautiful young Damſel to her Parents. 4 Vols. 
5th Edit. Price 128. | 

12. CTARISsA ; or, The Hiftory of a young Lady; com- 
prehending the moſt important Concerns of private Life, in 
8 Vols. 12mo. Price 11. 85 | 

12. The Hiſtory of Sir CHARLES GRANDISON ; in a Series 
of R in ols. 12mo. Price 11. 1s. 

14. A Collection of the moral and inſtructive Sentiments, 
Maxims, Cautions and Reflections, from the Hiſtories of Pame- 
LA, CLar1ssA, and GRANDISON; with ſome Letters from 
Author of thoſe Works. Price 38. 

15. MepiTaTIonNs and CoNTEMPLATIONS. Containing, 
Vol. I. Meditations among the Tombs. — Reflections on 
a Flower Garden.— And, a Deſcant on Creation. Vol. II. 
8 = 3 Night. ions on the 8 

vens.— And, inter pĩece. ames Hervey, A. M. 
Late Rector of Weſton Favell, in N 4 ire. In two 
Vols. ſmall Octavo, neatly printed from a Copy corrected by the 
Author a * Time 5 by G = 3 with 
two Frontiſpieces en rignĩon. 18th Edition. 

| EP The fame in ene Vol. 12mo. Price 33. | 

16. REL1G10Uus CourTsHre, being hiſtorical Diſcourſes on the 
Neceſſity of marrying Religious Hu and Wives only. As 


alſo, Of Huſbands and Wives bein of wf of 7 wor 
Religion with one another; with an ir of the Neceſſity of 
taking none but religious Servants, a Propoſal for the better 


ing Servants. th Edit. 12mo. Price 38. 

17. The Fortunate Country Maid. Being the entertaining 
_— of 2 —— of * : V, who 
; a Cottage, through a great Vari iverting Adven- 
tures, becamea Lady of the firſt Quality in the Court of France, 
by her ſteady Adherence to the Principles of Virtue and Honour; 
wherein are diſplayed the various and vile Artifices employed by 
Men of Intrigue for ſeducing young Women, With ſairable 
Reflections. oP Vols, 12mo. Price 6s, 


18. Pru- 


BOOKS printed for R. Batowix, &c. 


18. PruTarcn's Lives; tranſlated from the Greet, with Nates 
Explanatory and Critical, from Dacizx and others: To which 


is prefixed the Life of PLUTARCH, by Mr. Dzypen. 8 Vok. 
12mo. Price 11. 45. 


I9. Se are? way of Abftract : To which is ad- 
ded, A Diſcourſe under the Title of an 7 Ner- thaugbt. By Sir 


Roger L'Eftrange, Kant. 8 vo. with Cuts. Pre 6s. The ſame 
in 12mo. Price 38. 


20. The Haryy OreHans: An authentick Hiſtory of 


—_—_ in high Life. In a V of uncommon Events and 


Turns of Fortune. A Work calculated to afford a 
_ 1 and to inſpire the Youth of both Sexes, 
with ſuch Notions and Sentiments, as will infallibly lead — 
to Honour, Eſteem, and Happineſs. 2 Vols. 12mo. Price 6s. 

21. The MoTrtr; or, Ihe Happy Diſtreſs. 2 Vols. 
12mo. Price 6s. . 


22. FEMALE ConsTANCY ; or, The Hiſtory of Miſs 
Arabella Waldgrave:_ 2 Vols. Price 6s. 


23. HanzeTy or, The Innocent Adultreſs. In two neat 
Pocket Volumes. Price 

24. A I on &# Hai *. * Containing Directions to 

cut, manage, 


and pref ſerve 1 unde all Incidents to which it is 
ſubject from 2 from 15 


2 particularly in che Small 
Pox and e 37 Chad eh and in,the he Bath. with plain 
Directions 77 , of their Women. todreſs the Hair in all 
the various FA Low jo Uſe, wo Peter Gilchriſt, A new 
Edition with, Add "Price. is. 
2 Criſp 97 Art of 8 Lavrans, adapted 
bl. Claſſe en of Life. not only to finiſh 
rd Ee of but for every Perſon that 


wiſhes to write. Letters ers well ant Ac A Collection of En- 
tertaining and Inftru&ive e Letters, 7 Fxamples for Improvement 
of Style, with ah agreeable Variety of original Letters on Edu- 
cation, Duty, Courtſhip, Marriage, 3 W 
Friendſhip, Compliment, Trade, and modern Faſhions ; 
greater Number of them than are to be found in any 

this Sort. To which is prefixed, A rongentiags 3 — 
Grammar of the Engliſh Language; with an Introduction, con- 
taining proper ions to addreſs Perſons of Rank and Emi- 
nence, By Mr. Charles Johnſon. A new 1 being the 
Fiſth, with the Addition of ſome elegant N Epiſtles, and 
Forms of polite for Cards. 


3 


26. The 


— — m 4 


BO O EKS rind for R. BALDwin, &c. 


26. The Lapizs LIS AR. Containing the Sentiments 
of our elt Divines on the various Subjects of Chaſtity, Mo- 
deſty, Meekneſa, 2. Envy, Detraction, Pride, Dreſs, 
Recreations, Religion, Zeal, &c. with general Rules for a 
Lady's Conduct in every Circumſtance of Life, whether as a 
Daughter, Wife, Mother, Widow, or Miſtreſs of a Family. 
A new Edition, being the Seventh, in Three Vols. 12mo. Price 


27. TheFamityLiBRARY ; or, InftruttorinUſeful Knowledge : 
Compiled from the moſt eminent Writers, and by the Aſſiſtance 
of learned and ingenious Men : Being calculated to advance the 
Cauſe of Religion and Virtue ; and to improve in all uſeful Know- 
ledge, the Underſtanding of thoſe who have not Time to read, 
or Abilities to purchaſe many Books. The 5th Edition, in Three 
Vols. 12mo. Price gs. 8 

28. The Wnorx Dur of a Woman. 5th Edition. Price 18. 

29. SPECTACLE DE LA NATURE; or, NATurtE Dis- 
PLAYED, Being —_—_ on ſuch Particu 4 = — _ 

as were thought mo oper to excite urioſity, 
—4 the Minds of 8 A new Edition, in ſeven Pocket 
Vols. Price 11. 4s. 6d. Hluftrated with many Copper; plates. 
30. The Cnacx: A Poem. To which is added, Hobbinol, 
or the Rural Games; a Burleſque Poem, in Blank Verſe. B 
William Somerville, Eſq. The fifth Eqition, ornamented wi 
an elegant Frontiſpiece, and ſeveral other C -plate Prints, 
applicable to the Subject. Price 28. 6d. _ 

31. The Union; or Select Scotch and Engliſh Poems. 3d 
Edition, Price 2s. 6d. | 

32. Poems upon ſeveral Occaſions, by Dr. PARK EL L; with 
the Life of ZoiLus, and his Remarks on Hamers Battle of the 
Fregs and Mice: To which is prefixed the Life of Dr. PAR NEIL, 
written by Dr. GoL.DsMITH. Price 3s. 6d. 5 

33. Pokus upon ſeveral Occaſions, by the Rev. Mr Jous 
PomFRET, with ſome Account of his Life and Writings. 12th 


Edition; Price 28. 


34. The DRAMATicx Works of Mr. Jonx Dxvoxx, with 
an Eſay on Dramatick Poeſy. In 6 Vols. 12mo. Price 188. 

35. The Worgxs of Vn, tranſlated into Engliſb Verſe, by 
Mr. Dryden. 4 Vols. 12mo. with Cuts. Price 128. = 
36. FaBLEs, Ancient and Medern, tranſlated in Verſe from 
Hamer, Ovid, Boccace, and Chaucer, with Original Poems, By 
Mr. Dryden. Price 3s. 6d. 
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